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The making of soups and stews is perhaps one of the oldest 
forms of cookery but certainly one that the human family 
would be least likely to want to relinquish. The meat and 
game soups with wild grains and the fish stews” that are 
recorded.in man’s early history have never lost their charm 
for any of us. 
J Today we value soups for many reasons. Their flavor and 
aroma come quickly to mind but we know too that they 
Carry valuable mineral salts and all the vitamins that sur- 
vive long boiling. Liver soups and those made from yeast 
extracts will even carry an appreciable quantity of vitamin 
D as will also those in which egg yolks are used in 
quantity. 


The modern cream soup is especially valuable for in- 
creasing the use of milk and cream and one of. the 
most delicious ways of serving it is the chilled fruit 
soup. These are all gaining rapidly ‘in popularity due 
in no small degree to the ease with which modern 
milk products can be served. 


Another recent form that is increasing in favor is 
the chilled and jellied soup usually of meat and 
vegetable extracts, These are great favorites in 
summer and may be counted on to stimujate 
flagging appetites in the very hottest spells. 


This book is planned to give the homemaker and 
the hostess all the traditional recipes and many 
delicious new ones to please her family and guests. 





CHILLED AND JELLIED 
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SOUPS... 00% cate cee “s 
Buttermilk Soup ...... . 
Chilled Court Bouillon.... 

_ Chilled Tomato Bouillon .. 
_ Citrus Buttermik Soup .... 
Continental Soup ........ 
Grapefruit and Cranberry 
sd aaus s 4 20 vee 
Iced Orange Bouillon ..... 
Jellied Borsch ..... ee 
Jellied Bouillon .......... 
Jellied Chicken Bouillon ... 
Jellied Citrus Juice ...... 


Jellied Consommé ....... 
Jellied Court Bouillon .... 
Jellied Madrilene Consommé 
Jellied Tomato Bouillon ... 
Jellied Tomato Soup 
Jellied Veal Consommé ... 
Norwegian Fruit Soup .... 
Wine Soup ........ 


CREAMED VEGETABLE 
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Cauliflower Soup ........ 
Chef's Cream of Mushroom 
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Chestnut Soup ..-eeeceee 
Chicory Soup ........... 
Cream of Artichoke Soup. . 
Cream of Asparagus Soup.. 
Cream of Beet Soup 
Cream of Cabbage Soup .. 
Cream of Carrot and Potato 
Soup 
Cream of Carrot Soup eeu 
Cream of Celery Soup .... 
Cream of Cucumber Soup.. 
Cream of Lima Bean Soup. 
Cream of Mushroom Soup. 
Crearn of Onion Soup ..... 
Cream of Peanut-butter 
BM as cc ccuue énwe a's 
Cream of Pea Soup ...... 
Cream of Spinach Soup ... 
Cream of Tomato Soup .. 
Tomato Oyster 
Cream of Vegetable Soup .. 
Cream of Watercress Soup. 
Dutch Potato Soup. .. 
Fresh Corn Soup ..... 
Fresh Pea Soup ......... 
Grated Potato Soup ...... 
Hungarian Potato Soup ... 
Kidney Bean Soup ...... 
Lettuce Soup ....cccceee 
Mock Tomato Bisque ..... 
Old-fasiiioned Potato Soup . 
Potato and Cabbage Soup .. 


INDEX 


Potato and Spinach Soup .. 
Potato Leek Soup ........ 
Ripe Olive Soup 
Sour Cream Potato Soup .. 
Spinach Purée 
Squash Soup 
Standard Cream Soup .... 
Tomato Cheese Soup 
Turnip Soup 


DRIED PEA, BEAN AND 


LENTIL SOUPS 
Baked Bean Soup ....... 
Bean Porridge .... 
DORR BOOS Sos cede eek nko 
Black Bean Soup 
Black Soybean Soup ...... 
Chili Sauce Bean Soup .... 
Cream of Navy Bean Soup. 
Cream of Split Pea Soup .. 

Lima Bean 
Dutch Bean Soup ........ 
Green Kern Soup . 
Green Pea Soup ......... 
Hominy Soup ........... 
Lentil Soup ..... Senet 
Lima Bean Soup 
Marrowfat Pea Soup ...... 
Navy Bean Soup ........ 
Ofd-fashioned Spfit Pea Soup 
Pea-Pod Soup 
Purée of Peas and Tomatoes 
Scandinavian Pea Soup ... 
Southern Bean Soup ...... 
Tomato Bean Soup ...... ° 
Yellow Split Pea Soup .... 
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FISH SOUPS, CHOWDERS 


AND BISQUES ........ 
Back Bay Fish Chowder .. 
Baked Oyster Soup 
Bisque of Lobster ........ 
Bisque of Oyster . 

Clam 
Boston way 2 Chowder . 
Clam Broth . 


Crab and Tomato Bisque .. 
Crab Chowder ........... 
Crab Gumbo 

Maryland Crab 
NS oe Pe 
Cream of Salmon Soup ... 
Creole Bouillabaisse 
Fish Mulligan ........... 
Fish Purée 
Fish Stock .........0. ea 
Gumbo Chou ..... evades 
Lobster Chowder ........ 
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JIFFY SOUPS .. 


Tuna Bisque 


Lobster Stew e@eeeeoeoeeeeene 
Manhattan Clam Chowder. . 
New England Clam Chowder 


Oyster Stew ..........02- 
Potato and Fish Chowder... 
Quahog Chowder ........ 


Salmon and Pea Chowder. . 
Salmon Bisque ........e- 
Salt Codfish Chowder ..... 


Shrimp Bisque ....... ces 
Shrimp Chowder ........ 

Shrimp and Quahog .... 
Shrimp Gumbo Filé ...... 


Smoked Fish Chowder .... 
Snapper Soup 


Tuna and Tomato Bisque..- 


Turtle Soup ..........0. 
Pendennis 


Bisque of Pea with Bean .. 
Bisque of Tomato and Clam 
Chicken and Cream of 
Mushroom ..........0. 
Chicken Celery ......... 
Chicken Cucumber Supreme 
Chicken Tomato ......... 
Chicken Vegetable ....... 
Clam Chowder Bisque .... 
Clam Chowder, Dinner Style 
Cream of Corn and 
Mushroom .... 
Cream of Mushroom and Pea 
Creole Manhattan . 
Desert Crab Meat . 
Easy Fish 
Hunter's . 
In-A-Jiffy Oxtail .... 
Lobster Supreme ... 
Madrilene .......... atern 
Mock Lobster Bisque . 
Mock Turtle with Pea .... 
Peasant Vegetable ....... 
Pea Soup with Frankfurters 
Pepper Pot Potage ...... 


Philadelphia ..... abet P 
Purée Mongol ........... 
Quick Cream of Tomato ... 
Soups from Cans ........ 


Southern Tomato 
Sunday Supper .......... 
Tomato and Vegetable Beef 
Tomato Celery Bisque .... 
Tomato Consommé de Luxe 
Tomato Fish Chowder .... 
Tomato Pepper Potage .... 
Tomato with Peanut Butter 
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Vegetable Potage eeenreee ee 
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BOUILLON 


2 pounds beef and soupbone 
1% quarts cold water 

4 peppercorns, 2 cloves 

1 bay leaf, 1 blade mace 

i teaspoon sweet herbs 

1 tablespoon diced carrot 

1 tablespoon diced onion 

1 tablespoon diced celery 

1 tablespoon diced turnip 
Sprig parsley, 1 teaspoon salt 


Cut meat into small pieces. Com- 
bine with other ingredients, in a 
kéttle. Heat to boiling slowly and 
simmer 3 to 4 hours. Strain stock 
through several thicknesses of 
cheesecloth and cool quickly 
When cold remove fat from the 
top. Reheat and serve hot. Makes 
1 quart stock. If a darker col- 
ored stock is desired, brown the 
meat in 2 tablespoons shortening 
before adding water and other 
ingredients. 


VEGETABLE SOUP—Add 1 cup 
diced vegetables, uncooked or 
cooked. If uncooked vegetables 
are used, simmer in bouillon unt! 
tender. It may be necessary to 
add more salt. 


MEAT SOUPS 


BARLEY, RICE OR SAGO SOUP 
—Add 2 tablespoons barley, rice 
or sago. Soak rice or sago 2 
hour in water to cover, before 
adding to bouillon. Barley should 
be soaked overnight. Add to 


bouillon and simmer |4 hour. 


CONSOMME 


1 pound lean beef 

1 veal knuckle 

1¥2 quarts cold water or 1 pint 
cold water and 1 pint chicken 
stock 

2 peppercorns, 1 clove 

Yo teaspoon sweet herbs 

1 tablespoon diced celery 

1 tablespoon diced carrot 

1 tablespoon diced onion 

Sprig parsley, 1 teaspoon salt 

Cut meat into small pieces 

Combine all ingredients in a ket- 

tle, heat slowly to boiling and 

simmer 3 to 4 hours. Strain con- 

sommé through several . thick- 

nesses of cheesecloth and cool 

quickly. When cold remove fat 

from the top. Reheat and serve 

hot. Makes 1 quart consommé. 

CONSOMME PRINCESSE—Con- 


sommeée served with shreds or 


small dice of cooked chicken and 
green peas. 


CONSOMME A LA ROYALE — 


Consommé served with — tiny 
cubes of Custard Royale. 

CONSOMME JULIENNE OR 
JULIENNE SOUP —Consommé 


served with cooked carrot, on- 
ions, turnips and celery which 
have been cut into shreds about 
as thick as a match. The vege- 
tables should be boiled in clear 
water before being added to the 
consommé, 


CONSOMME JARDINIERE— 
Consommé served with cooked 
vegetables which have been cut 
into attractive shapes with vege- 
table cutters. Allow 34 cup 
vegetables to 4 cups consommé. 


CLARET—Cook 4-inch stick 
cinnamon in consommé for 5 min- 
utes, then remove. Add 1 cup 
each claret and hot water. Pour 
into | beaten egg yolk, stirring 
constantly. Fold in stiffly beaten 
egg white and serve immediately. 


The intriguing aroma of 
clear hot consommé fore- 
casts a fine dinner 
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a WHITE STOCK MACARONI, NOODLE, SPA- sprinkle with salt, cut into small — 

EAS GHETTI OR VERMICELLI SOUP pieces, place in a small piece of 
Ss 2 pounds chicken or knuckle of 


. simmer 


veal 
1% quarts cold water 
2 peppercorns, 1 clove 
Vo teaspoon sweet herbs 
1 tablespoon diced onion 
1 tablespoon diced celery 
1 teaspoon salt 


Cut chicken into small pieces, 
add remaining ingredients and 
2 to 3 hours. Strain 
through several thicknesses of 
cheesecloth. Cool quickly and re- 
move fat from surface. Reheat 
and serve hot. Makes | quart. 


BROWN STOCK 


5 pounds beef soupbone 

3 quarts cold water 

8 peppercorns, 5 cloves 

1 bay leaf, 2 sprigs parsley 


3 sprigs thyme, 1 tablespoon salt 


~ water and let stand | hour. 


| 


1 stalk celery 

Vo cup diced carrots 
> cup diced turnips 
2 large onions, sliced 


Cut lean meat from the bones 


and brown 13 of it in the mar- 


row taken from the bones. Put 
the rest of the meat and bones 
in a large kettle, cover ‘with 
Add 
browned meat and seasonings and 
bring to a boil. Reduce heat and 
simmer for 5 hours. Add the 
vegetables and cook 14 hours 
longer. Strain through a cheese- 
cloth and cool. When cold re- 
move layer of fat which forms 
on top. Serve hot for 10 persons. 


MUTTON OR LAMB STOCK OR 


BROTH—Use mutton or lamb in- 
stead of beef, removing most of 
the fat from the meat. 


_ Add 2 tablespoons pearl barley 


sac iy 


et. stock and simmer about an hour. 





which has been soaked overnight 
in cold water. Drain and add to 


—Add 4 cup macaroni, noodles, 
spaghetti or vermicelli (broken 
into small pieces) to stock, sim- 
mer until tender. 


TO CLEAR SOUP 
STOCK 


Remove layer of fat which has 
formed on cold stock. Measure 
amount to be cleared and to 
every quart of stock use | egg 
white and shell (which has been 
washed before breaking egg). 
Beat egg white slightly and add 
broken shell. Add to stock and 
boil for 5 minutes. Remove to a 
warm place and add 4 cup cold 
water and let stand 15 minutes. 
Strain through cheesecloth. 


BEEF TEA 


1 pound lean beef, 1 cup water 
Vo teaspoon salt 


METHOD 1—Put beef through 
a food grinder, using a coarse 
knife. Place in top of double 
boiler and add the water. Simmer 
over very low heat about 3’ 
hours. Add salt. Remove all fat. 
Strain and keep liquid in a cool 
place. It may be diluted with 
some boiling water to the strength 
desired. Makes | cup broth. 

METHOD 2—Place ground meat 
in a fruit jar, add 2 cups cold 
water and let stand | hour. Place 
jar on a cloth in a saucepan of 
cold water and heat slowly to 
140°F. Do not allow to boil. Keep 
at this temperature 2 hours. 


BEEF JUICE 


1 pound round steak 


Have meat cut 1 inch thick. 
Place under the broiler and broil 
on both sides until meat is warm 
and the juice has started to flow; 


about 2 minutes. Remove meat, 


cheesecloth, a presser, lemon 
squeezer or a potato ricer and 
squeeze out all the juice. Serve 
cold or heat very carefully over. 
water, stirring constantly to pre- 
vent overheating and coagulation 
of protein. Beef juice is rich in 
phosphorous and iron and is used 
generally under doctor's direction. 
1 pound beef makes 4 ounces or 
Y2 cup juice. 


SWEETBREAD SOUP 


2 pairs sweetbreads 

Cold water 

2 tablespoons butter 

2 onions, sliced 

3 carrots, diced 

1 small head cabbage, shredded 
3 tablespoons flour 

4 cups stock, boiling 

1 teaspoon salt 

Ye teaspoon pepper 

1 cup cooked asparagus tips 


Cover sweetbreads with cold 
water and let soak for 3 to 4 
hours, changing the water 2 or 3 
times during that period. Drain 
and cover with fresh cold water; 
heat to boiling and cook for 2 
minutes. Remove from water and 
place on a clean towel to drain. 
Cut away bits of skin and veins 
with a knife, being careful not 
to break the sweetbreads, then 
cut them into 2-inch pieces. 
Melt butter in a saucepan and 


‘add onions, carrots and cabbage 


and simmer about 10 minutes; 
add flour and stir until blended, 
then add stock. Stir until mix- 
ture is well blended. Season with 
salt and pepper. Cover pan and 
simmer about 45 minutes. Add 
sweetbreads and ccntinue cook- 
ing for 30 minutes or until ten- 
der. When ready to serve remove. 
sweetbreads to a soup tureen and 
strain soup over them. Garnish 


with asparagus tips. Serves 4. 
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MEAT SOUPS 


BORSCH 


1 cup tomatoes, fresh or canned 
2 cups shredded beets 

4 cups water, 1 small onion 
V2 pound lean beef 

1 tablespoon lemon juice 

Y, cup sugar 

Y4 teaspoon salt, 4 eggs 


Strain tomatoes through a fine 
sieve over beets. Add water, 
onion and meat, cut into small 
pieces, and simmer 30 minutes. 
Add lemon juice, sugar and salt. 
Boil 30 minutes longer. Beat 
eggs. Add the hot borsch to 
them a little at a time, stirring 
well during each addition. Serve 
at once, while very hot. Serves 4. 


LIVER SOUP 


Yo pound beef liver 

1 cup chopped mushrooms 

2 teaspoons minced parsley 

3 tablespoons fat, 1 teaspoon salt 
4 cups brown stock or bouillon 

1 tablespoon flour 

1 cup cream or evaporated milk 


Cut liver into very fine pieces. 
Sauté liver, mushrooms and par- 
sley in 2 tablespoons fat for 5 


minutes. Add salt and brown 
stock or bouillon and simmer, 
covered, for Y2 hour, or until liver 
is tender. Combine remaining | 
tablespoon fat with flour and 
brown, add liver mixture gradual- 
ly and cook 5 minutes. Add 
cream or evaporated milk, reheat 
and serve immediately, garnished 
with croutons. Serves 6. 


PEPPER POT 


1 pound honeycomb tripe, cubed 
1 pound stewing beef, cubed 

2 quarts water 

1 medium onion, diced 

Ys cup diced celery 

Y%4 cup diced green pepper 

4 tablespoons fat 

4 tablespoons flour 

2 medium potatoes, diced 

1 tablespoon salt 


Cover meat with cold water, heat 
to boiling and simmer until meat 
is tender. Combine onion, celery 
and green pepper and simmer in 
fat for about 15 minutes. Add 
lour and stir until blended, add 
meat, stock, potatoes and season- 
ing. Cover and simmer for 1 
hour. Serve hot. Serves 6 to 8. 


PETITE MARMITE 


2 pounds lean beef 

1 2'2-pound chicken 

6 quarts consommé 

3 carrots, diced 

2 turnips, diced 

2 stalks celery, diced 

3 leeks, sliced 

Y4 head cabbage, sliced 
Salt and pepper 

1 marrowbone, cooked 
1 teaspoon chopped chervil 
1 teaspoon chopped parsley 


Cover beef and chicken with cold 
water and heat to boiling. Drain 
water thoroughly. Then cover 
beef and chicken with consommé 
and heat to boiling. Skim. Add 
vegetables and cook until meat 
and vegetables are tender. Salt 
and pepper to taste. Remove beef 
and chicken, cut into small 
squares, add to soup. Add cooked 
sliced marrow, also chervil and 
parsley. Serve cheese croutons 
separately. Serves 12. 


Liver soup with its square 

crouton is a delicious way 

to secure more of these rare 
nutritive qualities 





MULLIGATAWNY 
SOUP 


1 cup diced uncooked chicken 
Y4 cup fat, melted 

Y4 cup chopped onion 

Y4 cup chopped celery 


Yq cup diced carrots 


2 sour apples, pared and sliced 
4 tablespoons flour 

1 teaspoon curry powder 

6 cups veal stock 

1 teaspoon minced parsley 

2 cloves 

Yo green pepper, chopped fine 
Yg teaspoon pepper 

1 teaspoon salt 

Yg teaspoon mace 

1 teaspoon sugar 

1 cup tomato pulp 


Brown chicken in fat. Add vege- 
tables and apples and cook until 
browned. Stir in flour and curry 
powder; when well blended add 
stock slowly, stirring until well 
mixed. Season, add tomato pulp 
and cook slowly until chicken is 
tender. Remove chicken. Strain 
soup, forcing vegetables through 


a sieve. Add chicken, heat, and - 


serve very hot with boiled rice, 
or | cup cooked rice may be 
added to the soup before it is 
served. Serves 8. 


Hearty oxtail soup with its 
vegetable riches is a treat 
for children and grown-ups 


MOCK TURTLE SOUP 


calf’s head 

quarts cold water 
teaspoon vinegar 
tablespoons diced carrot 
tablespoons diced celery 
tablespoons minced onion 
tablespoons diced turnip 
Y% bay leaf 

6 peppercorns 

2 sprigs parsley 

1 tablespoon salt 

2 tablespoons fat 

3 tablespoons flour 

2 cups hot Brown Stock 

2 tablespoons chopped cooked ham 
1 cup meat from calf’s head 
Yo lemon, thinly sliced 

3 tablespoons Madeira wine 
1 tablespoon diced cooked 
mushrooms 
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Cover calf's head with cold 
water, add vinegar, carrot, cel- 
ery, onion, turnip, bay leaf, pep- 
percorns, parsley and salt; simmer 
tor 2 hours. Remove | cup of 
meat from head. Continue cook- 
ing soup another 2 hours. Strain, 
cool and remove fat. Melt fat, 
add flour and brown, add brown 
stock gradually and cook 5 min- 
utes, stirring constantly. Add 


strained stock, ham, calf’s meat, 


lemon, Madeira and mushrooms. 
Reheat and serve immediately. 
Serves 8. 

Use | cup tomato juice for 1 cup 
cold water. 


MEAT SOUPS 
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OXTAIL SOUP 


1 oxtail, 1 tablespoon fat 

1 large onion, chopped 

3 pints stoek 

1 carrot, diced 

1 stalk celery, diced 

1 sprig thyme, 2 sprigs parsley 

1 bay leaf 

Yo cup chopped tomatoes 

1 cup claret 

1 tablespoon Worcestershire sauce 
6 peppercorns, Salt 

Wash oxtail well and split in 
small joints. Melt fat, add pieces 
of tail, and when beginning to 
brown add chopped onion. Fry 
until onion is a deep gold, then 
add stock, carrot, celery, thyme, 
parsley and bay leaf (tied secure- 
ly together in a cheesecloth bag), 
tomatoes and claret. Season with 
Worcestershire sauce, crushed 
peppercorns and salt, and let boil 
up once. Place in the deep well 
of stove or a fireless cooker for 8 
hours, or simmer on top of stove 
until meat is tender, about 3 
hours. Remove herbs. Separate 
meat from bones, reheat and serve 
a little in each plate of soup. 
Serves 6. 


TRIPE SOUP 


1¥2 pounds fresh tripe 

6 cups water; 1 onion, chopped 
3 carrots, diced 

Y2 cup diced celery, Yo cup rice 
1 teaspoon salt 

Y4 teaspoon pepper 

2 tablespoons lemon juice 

1 egg yolk, beaten 


Wash tripe in scalding water and 
remove loose skin. Cut tripe into 
small pieces, cover with water 
and boil slowly 1% hours or un- 
til nearly tender. Add onion, car- 
rots and celery and continue 
boiling for 30 minutes; then stir 
in the rice and cook until rice 
is tender. Just before serving add 
salt and pepper and lemon juice. 
Remove from heat and add beat- 
en egg yolk, Serve at once for 4. 
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VEGETABLE SOUPS i 


BROWN CABBAGE 
SOUP 


Soupbone (3 to 4 pounds) 
2 quarts cold water 

2 teaspoons salt 

V4 teaspoon pepper 

1 bay leaf 

V> medium head cabbage 
2 medium onions, sliced 

1 cup chopped celery 

1 cup chopped beet tops 
1 tablespoon fat or oil 


Cover bone with water and add 
salt, pepper and bay leaf. Heat 
to boiling and cook 12 hours. 
Cut cabbage into eighths and 


cook with remaining vegetables in 


fat or oil. Brown well. Add to 
stock and bone and continue 
cooking for 34 hour. Remove 
meat from bone and add to soup. 
Serve, if desired, with 1 table- 
spoon salted whipped cream or 
clotted sour cream. Serves 8. 


LETTUCE SOUP—Omit cabbage 
and fat, Add 1% cups shredded 
lettuce and 2 cup tomatoes. Do 
not brown vegetables. Add 2 
tablespoons rice if desired. 


RUSSIAN CABBAGE 
SOUP 


Vo pound lean beef 

Vo pound fat pork 

1 large head white cabbage, 
shredded 


1 large tomato, quartered ad 


1 onion, sliced 

5 cups stock or water 

1 bay leaf 

2 teaspoons salt 

Y4 teaspoon pepper 

Sour cream 

Combine meats and vegetables 
and add stock or water. Add sea- 
sonings and simmer slowly for 
several hours or: until meat is ten- 
der. Remove meat from soup, cut 
into slices and serve with soup. 
Garnish soup with sour cream. 
Serves 4. 


CABBAGE AND BEET 
SOUP 


1 small head cabbage, shredded 
22 cups diced cooked beets 

1 small onion, diced 

2 quarts soup stock 

1 teaspoon salt 

Y4 teaspoon pepper 

8 thick slices bread 

Vo cup grated cheese 


Combine cabbage, beets, onion, 
stock, salt and pepper and cook 
until cabbage is tender. Pour 
soup over bread, allowing | slice 
to each serving. Sprinkle with 
cheese. Serves 8. 


Cook 1 cup cranberries, strain 
and add. Omit bread and cheese. 


CARROT SOUP 


2 tablespoons fat 

1 large onion, sliced 

1 tablespoon flour 

4 cups beef or veal broth 
32 cups sliced carrots 
1 cup minced celery 

2 teaspoons salt” 

'4 teaspoon pepper 


- 


Melt fat in a large soup kettle 
and brown the onion, stir in flour ag 
and add broth. Stir while heating ets 
to boiling; cook 2 minutes. Add | | 
remaining ingredients and let 7 
simmer | hour. Rub through a ee 
sieve and serve hot. Serves 6, 





GARDEN SOUP 


l carrot, diced 

Yo small turnip, diced 

Ys cup shredded cabbage 
1 tablespoon butter 

3 cups soup stock 

Yo leek, sliced 

Yo cup shelled peas 

Salt 

Yo potato, diced 

1 teaspoon minced parsley 





Sauté carrot, turnip and cabbage 
in butter. Add soup stock, leek, 
peas, salt, potato and parsley. 
Cover and simmer. for 40 minutes. 
Serves 4. 


Vegetables of every size and 
kind are welcome ingredients 
for your soup making 





Top the sour cream on your 
Russian beet soup with a 
heart shaped slice of beet 


RUSSIAN BEET SOUP 


2 cups sliced beets or 10 small 
cooked beets 

2 cups water 

2 tablespoons sugar, brown or 
white 

Salt, Pepper, Cinnamon 

3 tablespoons vinegar 

4 eggs 

Sour cream 


Combine beets, water, sugar, salt, 
pepper and cinnamon. Heat to 
boiling and simmer for 10 min- 
utes. Add vinegar and heat just 
to boiling. Beat 1 egg in each 
serving dish and pour hot beet 
liquor over them, mixing thor- 
oughly. Add beets or not, as pre- 
ferred and add | tablespoon sour 
cream to each serving. A freshly 
boiled potato may be added to 
each serving of soup. If served 
cold, chill soup-with beets before 
adding eggs. Serves 4. 

Cut beets into thin strips or 
grate beets on a coarse grater. 
Reduce vinegar to | tablespoon 
and add 2 tablespoons lemon or 
lime juice. 





CORN SOUP 


cups corn, canned or fresh 
cup boiling water 
tablespoon grated onion 
tablespoons butter 
tablespoons flour 

cups meat stock 

teaspoon salt 

V4 teaspoon pepper 
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Grate or chop corn, add boiling 
water and onion and cook 15 
minutes. Strain. Melt butter and 
stir in flour; blend. Add stock 
and seasonings; cook, stirring 
constantly, 5 minutes. Stir in 
strained corn pulp and cook 10 
minutes. Serve hot. Serves 5. 


EGGPLANT SOUP 


tablespoon fat 

large eggplant, diced 

large tomatoes, quartered 
mushrooms, sliced 

cup Brown Stock 

cups boiling water 

teaspoon minced parsley 

4 teaspoon salt 

Y4 teaspoon sugar, Dash cayenne 
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Melt fat and sauté vegetables for 
10 minutes. Add remaining in- 
gredients, heat to boiling and 


simmer until vegetables are ten- 


der, about 45 minutes. Serves 4: 
10 


VEGETABLE SOUPS 


. 


GREEN SOUP 


Y4 celery root, 1 leek 

1 pound Jerusalem artichokes 
1 small head cauliflower 
Small bunch parsley 

1 cup fresh shelled peas 

1 tablespoon fat 

3 tablespoons flour 

5’> cups mixed beef and veal 


stock 
Yo pound spinach 
2 egg yolks 


4 tablespoons cream 


Clean celery and leek and trim; 


pare artichokes, cover with 
salted water and cook until ten- 
der. In another kettle cook 


cauliflower, parsley and peas in 
salted water until tender. Melt 
fat in a third kettle, blend in 
flour and add boiling meat stock, 
stirring until thickened. Add 
spinach which has been thor- 
oughly washed and _ chopped 
coarse. Cook 10 minutes. Dis- 
card celery and leek from first 
kettle and add stock and mashed 
artichokes to spinach. Add stock 
drained from peas and cauliflow- 
e: and season with salt and pep- 
per. Beat egg yolks with cream 
in soup tureen, and add soup, 
beating well. Discard parsley, cut 
cauliflower into pieces and add 
with peas to soup. Serves 10. 


% 
ECONOMICAL VEGE- 
TABLE SOUP 


Cut leftover vegetables, such as 
Carrots, turnips, green peppers, 
potatoes, celery, string beans, 
into small pieces. Brown in fat, 
add hot water to cover, season, 
and cook until tender. Drain, 
press through a sieve and return 
the pulp to the water in which 
the vegetables were cooked. 
Serve hot with small squares of 
toasted bread. 


VEGETABLE SOUPS 


DUTCH VEGETABLE 


SOUP 


2 cups dried Lima beans 
1 large soupbone 

2 cups tomatoes 

2 cups grated corn 


2 cups chopped cabbage 


1 large turnip, diced 

1 carrot, diced; 1 onion, sliced 
Salt and pepper 

1 teaspoon flour, 2 cup milk 


Soak Lima beans in water for 
several hours. Wash soupbone 
thoroughly, cover with cold water 
and boil slowly for several hours. 


« Skim off fat and add vegetables 


and drained beans. Season to 
taste. Cook until vegetables are 
tender, | hour. Mix flour with 
milk and stir into soup. Cook 15 
minutes and serve hot. Serves 10. 


Add % pound liver, cut into small 
pieces, with soupbone. 


OLD-FASHIONED 
VEGETABLE SOUP 


2 pounds shin of beef with meat 
V4 pound beef liver, diced 

2 quarts cold water 

2 teaspoons salt 

Yo cup shredded cabbage 

Vo cup diced carrots 

Vo cup diced celery root 

2 tablespoons green pepper 

1 small onion, diced 


2 sprigs parsley, chopped 


Yo cup peas 

Vo cup diced potatoes 

V4 pound spinach, chopped 
1 cup tomatoes 

Yo cup diced turnip 


Wash meat in running water and 
cut into small pieces. Add liver 
and water, heat to boiling and 
simmer 3 hours or until meat is 
tender. Add remaining ingredi- 
ents and cook | hour longer or 
until vegetables are tender. Re- 
move bone. Cool, remove fat. 
Reheat and serve for 6. 
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MINESTRONE 


Y4 pound bacon, chopped 

Y4 pound ham, chopped 

Y4 pound Italian sausage, chopped 

2 onions, chopped 

2 tomatoes, chopped 

Vo cup rice 

Yo cup dried beans or marrowfat 
peas (soaked in water 2 to 3 
hours) 

Y4 cup diced celery 

6 cups meat stock 

Y4 head cabbage, shredded 

1 cup mixed green vegetables 

1'’2 teaspoons salt 

‘g teaspoon pepper 

Grated Parmesan cheese 


Fry bacon, ham, sausage and 
onions together urttil slightly 
browned. Add tomatoes, rice, 
soaked beans or peas, celery and 
stock and simmer until beans are 
tender, skimming off fat fre- 
quently. Add shredded cabbage 
and mixed green vegetables 
(peas, Lima beans, string beans) 
and simmer until soup is thick 
and vegetables are soft. Season 
with salt and pepper. Serve with 
grated cheese. Serves 4 to 6. 


QUICK MINESTRONE 


2’ cups canned consommeé 
1% cups cooked cabbage 

1% cups canned corn 

1% cups canned green beans 
1% cups cooked Lima beans 
1% cups cooked onions 

1% cups canned peas, drained 
1% cups canned tomatoes 

1 teaspoon salt 

Parmesan cheese 


Combine all ingredients in the 
order listed and cook for 15 min- 
utes. Serve with Parmesan cheese 
and toast. Serves 8 to 10. 

Add 2 cup cooked macaroni and 
Y clove garlic, minced. Omit 
corn. 

Add 2 clove garlic, minced, and 
Ye green or red pepper minced. 
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GREEN PEA SOUP 


2 cups Brown Stock 
1 quart water 

4 cups green peas 
Y4 cup diced celery 
1 onion 

1 turnip, diced 

2 sprigs mint 

1 tablespoon flour 
1 tablespoon fat 

1 teaspoon salt 

Ye teaspoon pepper 
Yo teaspoon sugar 


Combine brown stock, water, 32 
Cups peas, celery, onion, turnip 
and mint. Cook until vegetables 
are tender. Rub through a sieve. 
Thin with stock or water, if nec- 
essary. Blend flour and fat and 
season with salt, pepper and 
sugar. Add to puréed vegetables 
gradually and heat to boiling, 
stirring constantly. Add remain- 
ing whole peas, cook until tender 
and serve. Serves 6. 


Use 5 cups White Stock instead 
of brown stock and water. Use 
1% heads lettuce, shredded, in- 
stead of turnips and mint. 


POLISH BARLEY 
SOUP 


3%4 cup pearl barley 

8 cups soup stock 

Yo cup butter or other fat 
2 onions, chopped 

2 carrots, diced 

1 turnip, diced 

1 leek, chopped 

Yo cup chopped celery 
24 cup sliced mushrooms 
1 teaspoon salt 

Ye teaspoon pepper 

4 tablespoons sour cream 


Simmer barley in 1% cups of 
stock until tender; add butter 
gradually. Boil chopped vege- 
tables until tender in the remain- 
der of the stock, then add the 
cooked barley and_ seasoning. 
When ready to serve add sour 
cream. Serves 6. 
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A delicious pot of onion 

soup is the grand finale for 

the skating, skiing or sled- 
ding party 


FRENCH ONION SOUP 


4 medium onions 

1 tablespoon butter 

1 quart Brown Stock 

Yo teaspoon Worcestershire sauce 
Salt and pepper 

Rounds of toast 

Grated Parmesan cheese 


Slice onions thin and brown_ in 
butter. Add broth, Worcester- 
shire sauce, salt and pepper and 
simmer until onions are tender. 
Pour soup into an earthen jar or 
casserole. Arrange toast on top 
of soup, sprinkle with grated 
cheese and place under broiler 
until cheese melts and browns. 
Serves 4. 

Rub casserole or toast with cut 
clove of garlic. 


ONION AND PEA 


SOUP 


2 tablespoons fat 

2 onions, sliced thin 
22 cups Bouillon 
1 cup pea purée 


1 cup evaporated milk 


Yq teaspoon salt 
Dash pepper 





Melt fat, add onions and sauté 
until a light brown. Combine re- 
maining ingredients, add onions 
and simmer about 10 minutes. 
Serve hot. Serves 6. 


ONION SOUP 
GRATINEE 


3 onions 

3 tablespoons butter or other fat 
3 pints beef stock 

%4 teaspoon salt, Dash pepper 

Ye clove garlic 

2 tablespoons chopped parsley 

Y4 loaf French bread 

3 tablespoons grated cheese 


Slice onions thin and simmer in 
butter until soft and_ slightly 
browned. Add beef stock, boil 
10 minutes, add salt, pepper, gar- 
lic and parsley. Cut bread into 
thin slices, dry in the oven a few 
minutes, pour soup into a cas- 
serole, place bread on top, sprin- 
kle with grated cheese and set 
in a very hot oven (450° to 500° 
F.) just long enough to brown the 
cheese. Serves 6. 


Toast heaped with cheese is 
as much a part of onion 
soup gratinée as the onions 
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VEGETABLE SOUPS 


+ 


PUREE OF ONION 


3 large or 6 small onions 

2 cups boiling water 

2 tablespoons fat 

2 tablespoons flour 

1 teaspoon salt 

Vg teaspoon pepper 

2 cups hot White Stock 

2 cups hot milk 

1 tablespoon chopped parsley 


Cook onions in water until ten- 
der, drain. Force onions through 
a sieve. Melt fat; blend in flour, 
salt and pepper; add stock and 
milk gradually, stirring constantly. 
Cook 3 minutes. Add onion 
purée and parsley. Beat with egg 
beater and serve. Serves 6. 


OKRA SOUP 


1 soupbone 

4 cups cold water 
4 cups sliced okra 
2 cups tomato pulp 
Salt and pepper 


Cover soupbone with cold water 
and heat to boiling; cook about 
| hour. Add okra and tomato 
pulp. Simmer for 2 hours or until 
thick. Rice is invariably served 
with this soup. Serves 6 to 8. 


PETITE FERMIERE 


1 tablespoon fat 

2 carrots, diced 

1 small turnip, diced 

%4 cup shredded cabbage 

6 cups soup stock 

1 leek, sliced fine 

1 cup shelled green peas 
Salt to taste 

1 potato, diced 

1 tablespoon minced parsley 


Melt fat in saucepan; add carrots, 
turnip and cabbage and cook 
gently for few minutes. Add 
soup stock, leek, green peas and 
salt. Cover and simmer for 40 
minutes. Add potato and parsley 
and cook 20 minutes longer. 
Serves 8. 
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SOUTHERN JUGGED 
SOUP 


6 potatoes, sliced 

1 onion, sliced 

6 tomatoes or 2 cups canned 
tomatoes 

1 turnip, diced 

2’ cups canned peas 

i carrot, grated 

Y% cup uncooked rice 

1 tablespoon salt 

1 tablespoon sugar 

Yo teaspoon pepper, Dash allspice 

2 quarts soup stock 


Arrange vegetables, rice and sea- 
sonings in alternate layers in the 
bottom of a stone crock with a 
cover or a casserole. To make 
the soup stock; boil bones of cold 
chicken, roast meat or steak with 
trimmings in 3 quarts of water, 
until liquid is reduced to 2 quarts. 
Strain. Cool broth and pour over 
vegetables. Cover and seal, using 
tape or muslin, to keep in the 
steam. Set crock in a pan of hot 
water. Place in slow oven (300° 
F.) and cook 6 hours. Serves 8. 


Rich Scotch broth to build 


strong young bodies 
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CLEAR TOMATO 
SOUP 


Y4 cup diced onion 

Yq cup diced carrot 

Y4 cup diced celery 

4 cup diced uncooked ham 
4 tablespoons fat 

2/2 cups canned tomatoes 
Vo teaspoon peppercorns 
1 small bay leaf, 3 cloves 
Vg teaspoon thyme 

2 sprigs parsley 

1 quart Brown Stock 

34 teaspoon salt 

Vg teaspoon pepper 


ook onion, carrot, celery and 
ham in fat 5 minutes. Add to- 
matoes, peppercorns, bay leaf, 
cloves, thyme and parsley, cover 
and cook slowly | hour. Strain 
carefully. Add hot stock and sea- 
son. Serves 6 to 8. 
This recipe may be used for jel- 
lied soup or for salad. 


TOMATO RICE SOUP—Add | 
cup cooked rice. 


TOMATO HORSE-RADISH SOUP 
—Add prepared horse-radish to 
taste, just before straining. 


VEGETABLE SOUPS 


SCOTCH BROTH 


iYe2 pounds lean beef or mutton 

34 cup pearl barley, soaked 12 
hours in cold water 

onions, sliced 

cup diced carrots 

cup diced turnips 

cup green peas 

quarts boiling water 

teaspoons salt 
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Combine all ingredients except 
salt in a kettle, cover with tight- 
fitting cover and simmer for 3 
hours, stirring occasionally. Sea- 
son before serving. Serves 8. 


YEAST BOUILLON 


There are on the market several 
products use autolyzed 
yeast as a base for soups. These 
may be secured in paste, cube or 
salt form. Pour boiling water, 
milk or tomato juice over the 
paste or cube, according to di- 
rections and the result is a soup 
with a strong meat flavor but has 
the advantage of being a pure 
vegetable product. It has a par- 


which 


ticular value in that it is rich in *- 


vitamins B and G. 





CREAMED VEGETABLE 


STANDARD CREAM 
SOUP 


2 tablespoons butter or other fat 
2 tablespoons flour 

1 teaspoon salt 

Y4 teaspoon pepper 

4 cups milk or milk and stock 

2 cups vegetable pulp 

Melt butter, blend in flour, salt 
and pepper. Add milk gradually, 
Stirring constantly, and cook until 
mixture begins to boil. Add hot 
vegetable pulp and serve imme- 
diately. Other seasonings which 
may be added are celery salt, 
onion juice or thyme. Serves 6. 


CREAM OF 
ASPARAGUS SOUP 


1 pound asparagus 

4 cups milk, scalded 

2 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Yg teaspoon pepper 

Wash asparagus, cut off tips 114 
inches from top, cover with boil- 
ing water and cook uncovered 
until tender. Remove and set 
aside, add remainder of asparagus 
and cook until tender. Drain, rub 
through a sieve and add to milk. 
Melt butter, blend in flour, salt 
and pepper, add asparagus mix- 
ture gradually and heat to boil- 
ing, stirring constantly; cook 3 
minutes. Add asparagus tips and 
serve hot with toasted crusts. 
Serves 6. 

Use 2 cups chicken stock for 2 
cups of milk. 

Omit water and milk. Cook as- 
paragus in 6 cups soup stock. 
Just before serving add Y% cup 
cream or evaporated milk. 


CREAM OF ARTICHOKE SOUP 
—Use 2 cups cubed Jerusalem 
artichokes in place of asparagus, 
use 3 cups water. Just before 
serving, pour soup over | well- 
beaten egg. 


CREAM OF BEET 
SOUP 


1 medium onion, minced 

1 tablespoon fat 

1 cup water 

1 cup chopped cooked beets 
Vo cup meat stock 

1 teaspoon salt 

Dash pepper 

1 cup evaporated milk, scalded 


Cook onion slowly in fat until a 
light yellow. Add water, beets 
and meat stock, simmer until on- 
ions are tender. Add salt and 
pepper and milk, heat to boil- 
ing and serve at once. Serves 4. 


CREAM OF CARROT 
SOUP 


2 cups chopped carrots 
2 cups water 

Yo cup rice 

2 cups milk 

2 medium onions, sliced 
4 tablespoons butter 

2 tablespoons flour 

1/2 teaspoons salt 

Vg teaspoon pepper 
Chopped watercress 


Cook carrots in water until ten- 
der. Combine rice and milk in 
the top of a double boiler and 
cook until tender. Combine car- 
rot mixture with rice mixture. 


SOUPS + 


Sauté onions in butter: until a 
light yellow, add flour, salt and 
pepper. Blend. Add carrot and 
rice mixture gradually and cook 
for 3 minutes, stirring constant- 
ly. Press through 3 sieve, reheat 
and serve very hot, garnished 
with watercress, Serves 4. 


CREAM OF CARROT 


AND POTATO SOUP © 


4 medium potatoes 
3 large carrots 

1 onion 

1 tablespoon butter 
1 tablespoon flour 
2 cups milk 

Salt and pepper 


Pare and slice potatoes, carrots 
and onion; boil in salted water to 
cover until very tender. Rub 
through a coarse sieve, saving the 
stock. Prepare a thin white sauce 
with butter, flour and milk and 
add to vegetable pulp and stock. 
Reheat, season and beat with ro- 
tary beater. Garnish with a spoon- 
ful of whipped cream, if desired. 
Serves 6. | 


“Who for such dainties 
would not stoop? Soup of 
the evening, Beautiful soup” 











CAULIFLOWER SOUP 


1 medium cauliflower 

4 cups boiling water 

2 cups milk, scalded 

4 tablespoons butter 

2 slices onion 

4 tablespoons flour 

2 teaspoons salt, Dash cayenne 
1 egg yolk, slightly beaten 

2 tablespoons grated cheese 


Cook cauliflower in boiling water, 
uncovered until tender. Strain, 
rubbing cauliflower through the 
sieve into liquid and add milk. 
Melt butter, add onion and sauté 
until tender, but not brown. 
Blend ‘in flour, salt and cayenne, 
add milk mixture gradually, stirr- 
ing constantly and cook 5 min- 
utes. Pour gradually over egg 
yolk and mix well. Serve in bouil- 
lon cups, garnished with cheese. 
Serves 6. 


CREAM OF CABBAGE 
SOUP 


1 small head cabbage 

2 cups boiling water 

2 tablespoons butter 

1 tablespoon minced onion 

2 tablespoons flour 

1 teaspoon salt | 
Ye teaspoon pepper, Dash cayenne 
2 cups milk, scalded 





Cut cabbage very fine, add boil- 
ing water and cook until soft, 
then press through a sieve and 
return to liquor. Melt butter, add 
onion and simmer for 3 minutes. 
Blend in flour, salt, pepper- and 
cayenne. Add milk and cabbage 
mixture gradually, stirring con- 
stantly. _ Strain. Reheat and 
serve hot garnished with cheese 
balls or puffs. Serves 6. 


CREAM OF CELERY 
SOUP 


2 cups finely diced celery 

1 slice onion 

4 cups hot milk 

3 tablespoons butter 

3 tablespoons flour 

12 teaspoons salt 

Yo teaspoon pepper 

Cook celery and onion with | cup 
milk in the top of a double boil- 
er until tender, about 20 min- 
utes. Remove onion. Melt but- 
ter, blend in flour, salt and pep- 
per, add remaining milk gradual- 
ly, stirring constantly. Heat to 
boiling and cook 3 minutes. Add 
celery and milk mixture. Serve 
hot garnished with chopped par- 
sley. Accompany soup with hot 
cheese sticks. Serves 6. 

Use | cup of cream or evaporated 


milk for 1 cup milk, if a richer. 


soup is desired. . 
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CREAMED SOUPS 


- 


When you pop corn Sunday 
evening use some to garnish 
the creamed corn soup 


FRESH CORN SOUP 


1 cup fresh corn 

2 cups boiling water 

2 tablespoons butter 

2 tablespoons flour 

Vo teaspoon salt 

Yg teaspoon pepper 

1 teaspoon minced onion 
2 cups milk 

Finely chopped spinach 


Simmer corn and water together 
for 20 minutes. Press through a 
coarse sieve. Melt butter, blend 
in flour, salt, pepper and onion; 
add milk gradually. Heat to boil- 
ing, stirring constantly, and add 
straineu corn. Cook until thick- 
ened, about 5 minutes. Serve 
garnished with spinach. Serves 4. 
Increase corn to 2 cups and cook 
in 1 cup water. Increase milk 
to 3 cups. 


Omit water. Use 2 cups canned 
corn, creamed style. 


POPCORN—Reheat and add to 
cream of corn soup just before 
serving. 


RIPE OLIVE SOUP 


3 cups milk 

1 tablespoon grated onion 
1/2 tablespoons butter 
1/2 tablespoons flour 

1 teaspoon salt 

Y4 teaspoon pepper 

Ys cup cooked diced celery 
24 cup diced ripe olives 


Combine milk and onion and heat 
to boiling, strain. Melt butter, 
blend in flour, salt and pepper, 
add milk gradually, stirring con- 
stantly. Heat to boiling and cook 
slowly for 5 minutes. Add celery 
and olives. Reheat and serve 
with cheese sticks. Serves 4. 
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CREAMED VEGETABLE SOUPS 


CHESTNUT SOUP 


2 cups blanched chestnuts 

3 cups’ water 

2 cups milk, scalded 

2 tablespoons minced onion 

4 tablespoons butter 

2 tablespoons flour 

A teaspoon salt 

Yq teaspoon pepper 

Ye teaspoon celery salt 

Dash nutmeg 

1 cup cream or evaporated milk 
Chopped parsley 

To shell and blanch chestnuts: 
wash and discard those that 
float. Dry and with a sharp knife 
make a cross on both sides of 
the nuts. Place in a baking dish 
with | teaspoon shortening, bake 
in a hot oven (450°F.) about 10 
minutes. Cool and remove shell 
and brown skin with a knife. 
Cook chestnuts in water until 
tender, press through a sieve and 
add milk. Cook onion in butter 
until tender, but not brown. 
Blend in flour, salt, pepper, cel- 
ery salt and nutmeg. Add milk 
and chestnut mixture, gradually, 
stirring constantly. Cook 5 min- 
utes, add cream, heat to boiling 


garnish with parsley and serve, 


for 6. 


CREAM OF ONION 
SOUP 


6 medium onions 

3 tablespoons butter 

3 tablespoons flour 

1 teaspoon salt 

Y4 teaspoon pepper 

4 cups hot milk 

2 tablespoons grated cheese 

Cut onions into slices, cover with 
boiling water, cook until tender 
and rub through a sieve. Melt 
butter, blend in flour, salt and 
pepper, add milk and onion purée 
gradually, stirring constantly. 
Heat to boiling and cook 3 min- 


utes. Serve hot garnished with. 


cheese. Serves 6. 


CREAM OF 
CUCUMBER SOUP 


4 cucumbers 

1 cup chopped celery 

2 tablespoons chopped onion 

1 tablespoon chopped green pepper 
4 cups milk 

4 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Dash pepper 

1 cup cream or evaporated milk 
Pimiento Soup Cream 


Wash cucumbers, pare and chop 
fine. Place in a double boiler, 
add celery, onion, green pepper 
and milk, cook for 20 minutes or 
until cucumber is tender. Com- 
bine butter, flour, salt and pep- 
per, add milk mixture gradually 
and cook for 10 minutes, stirring 
constantly until thickened. Press 
through a sieve, add cream or 
evaporated milk and reheat. Serve 
garnished with pimiento soup 
cream. Serves 6. 

Use 4 cups chicken stock for the 
milk. 


CHEF’S CREAM OF 
MUSHROOM SOUP 


4 tablespoons fat 

Yo pound fresh mushrooms 

2 tablespoons flour 

4 cups chicken or veal stock 

¥ teaspoon salt 

Vg teaspoon pepper 

1 cup cream or evaporated milk 


Melt fat, add mushrooms which 
have been washed and chopped 
and sauté until tender. Blend in 
flour, add chicken or veal stock, 
heat to boiling and cook 5 min- 


utes, stirring constantly until 
thickened. Add seasonings and 
cream, heat and _ serve hot. 
Serves 4 to 6. 


Omit stock and cream and use 5 
cups milk. 


CREAM OF 
MUSHROOM SOUP 


Y4 pound mushrooms 
2¥2 cups water 

2 tablespoons butter 
2 tablespoons flour 
1 teaspoon salt 

2 cups milk 
Chopped parsley 


Wash and skin mushrooms. Sim- 
mer skins in Y2 cup of water. 
Chop mushroom caps and stems, 
add remaining 2 cups water and 
simmer until tender. Melt but- 
ter, blend in flour and salt, add 
milk gradually and cook in 4 dou- 
ble boiler, stirring constantly un- 
til thickened. Add chopped 
mushrooms with stock and stock 
drained from skins. Heat and 
serve garnished with chopped 
parsley. Serves 6. 


One passes to the entrée with 
regret when the soup has 
been cream of mushroom 














CREAM OF LIMA 
BEAN SOUP 


2/2 cups canned or cooked . 
Lima beans 

1 quart cold water 

2 tablespoons fat 

1 small onion, diced 

Yq cup diced carrot 

2 tablespoons flour 

1 teaspoon salt 

Vo teaspoon pepper 

Vo teaspoon paprika 

Dash Tabasco sauce 

2 cups milk, scalded 

Chopped watercress 

Cook beans with their liquor and 

water together until beans are 

very tender, then rub through a 

sieve. Melt fat, add onion and 

carrot, cook for 5 minutes. Blend 

in flour, salt, pepper, paprika and 

Tabasco sauce and add to bean 

mixture. Add milk, heat to boil- 

ing, stirring constantly, and serve 

not garnished with chopped wa- 

tercress. Serves 4 to 6. 


KIDNEY BEAN SOUP—Substi- 
tute canned or cooked kidney 
beans for Lima beans. 


CREAM OF PEA SOUP 


2¥2 cups canned peas 
Yo teaspoon onion juice 
4 tablespoons butter 

4 tablespoons flour 

2 teaspoons salt 

Y4 teaspoon pepper 

4 cups milk, scalded 


_ Whipped cream 


Combine peas and liquor with 
onion juice and cook for 10 min- 
utes. Rub through a sieve. Melt 
butter, biend in flour, salt and 
pepper add milk gradually, stir- 
ring constantly. Heat to boiling 
and add pea purée. Serve very 
hot garnished with whipped cream 


Or popcorn (popped). Serves 6. 
FRESH PEA SOUP—Use cooked 
fresh peas, which have been 


cooked in a small amount of 


water, instead of canned peas. 


CREAM OF PEANUT 
BUTTER SOUP 


Y4 cup butter 

1 tablespoon minced onion 
1 tablespoon flour 

1 cup peanut butter 

1 quart chicken stock 
Dash pepper 

1 teaspoon salt iy 
1 cup cream 


Melt butter, add onion and sim- 
mer until tender but not brown. 
Add flour and peanut butter and 
stir to a smooth paste. Add stock 
gradually, season and cook for 20 
minutes in a double boiler, stir- 
ring constantly until thickened. 
Strain and add cream. Serves 8. 


CREAM OF SPINACH 
SOUP 


1 pound spinach 

4 cups veal or chicken stock 

2 tablespoons fat 

2 tablespoons flour 

Yo teaspoon salt 

Y4 teaspoon pepper 

2 cups hot milk; Pimiento, diced 


Wash spinach thoroughly. Place 
in a kettle and cook until tender. 
It is not necessary to add any 
water. Rub cooked spinach 
through a sieve and combine 
with spinach water and veal or 
chicken stock. Melt fat, blend in 
flour, salt and pepper, add milk 
gradually and cook 1 minute. 
Add spinach mixture and heat to 
boiling. Serve hot garnished with 
diced pimiento. Serves 6. 

Add dash of nutmeg to soup. 


LETTUCE SOUP—Use 2 large 
heads of lettuce for spinach. 


CHICORY SOUP—Use 3 or 4 
heads chicory for spinach. 
SPINACH PUREE—Omit stock 
and milk. Use 2 cups liquid, milk 
and liquid from spinach. Reduce 
fat and flour to 1 tablespoon 
each. Season with celery salt. 


CREAMED VEGETABLE SOUPS 
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SQUASH SOUP 


4 cups milk 

2 slices onion ; 

V4 bay leaf 

2 cups cooked and strained squash 
3 tablespoons butter 

3 tablespoons flour 

1 teaspoon salt 

Dash cayenne 

Y4 teaspoon celery salt 

Scald milk with onion and bay 
leaf, strain and add squash. Melt 
butter, blend in flour, salt, cay- 
enne and celery salt, add milk 
mixture gradually, stirring con- 
stantly and cook 5 minutes. Serve 
with croutons. Serves 6. 

Add 1 bouillon cube to milk. 


POTATO AND 
CABBAGE SOUP 


V4 cup chopped onion 

2 tablespoons fat 

3 cups water 

1 teaspoon salt 

2 cups diced potatoes 

2 cups chopped cabbage 

1 tall can evaporated milk 


Cook onion slowly in fat until 
yellow. Add water, salt, potatoes 


and cabbage and cook until ten- — 
der, about 20 minutes. Add milk 


and reheat. Serve with chopped 
parsley, a dash of paprika or 
toasted bread cubes. Makes 6 
portions. 


POTATO AND SPINACH SOUP 
—Use spinach in place of cab- 
bage. 

DUTCH POTATO—Omit cabbage 
and fat. Brown 3 slices bacon. 
Add remaining ingredients and 2 
tablespoons chopped parsley. 


HUNGARIAN POTATO—Omit 
cabbage. Add % cup diced cel- 
ery and 4 cup chopped pimiento. 


TURNIP SOUP—Use 1 cup 
mashed potatoes and 2 cups 
mashed turnips instead of cab- 


bage and diced potatoes. Omii 


VY of onion. 
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CREAMED SOUPS 


A rotary egz beuter does the 
trick when making old-fash- 
ioned potato soup 


OLD-FASHIONED 
POTATO SOUP 


8 potatoes, cubed 
1 quart milk 

Salt and pepper 

i tablespoon butter 
Yo cup flour 

1 egg, well beaten 


¥4 cup milk 

Boil potatoes until soft. Drain 
Add milk and beat thoroughly, 
season to taste. Work butter 


into flour and add egg and milk. 
Drop by teaspoonfuls into hot 
milk. Cover saucepan and cook 
ebout 10 minutes. Serve at once 
Serves 4 


POTATO LEEK SOUP 


tablespoons fat 

cup sliced leeks 

cups cold water 

bay leaf 

tablespoons chili sauce or 
catchup 

2 medium potatoes, diced 

Vo small onion, grated 

Y%4 cup chopped celery 

2 tablespoons minced parsley 

i teaspoon salt 

Yg teaspoon pepper 

1 cup milk 


Ne Be Ww 


Melt fat, add leeks and cook but 
do not brown; add water, bay leaf 
and chili sauce. Cover and sim- 
mer for 20 minutes. Add pota- 
toes, onion, celery, parsley, salt 
and pepper. Cook until potatoes 
are soft. Add milk and heat to 
boiling. Serve with croutons. 
Makes 4 portions. 


GRATED POTATO—Cook thin 
slice garlic; 2 leeks, sliced: 1 
onion, minced and 6 uncooked 
potatoes, grated, in 6 cups soup 
stock until tender. Season, for 8. 
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SOUR CREAM 
POTATO SOUP 















cups diced potatoes 
cup boiling water 
teaspoon salt 

small onion, sliced 
V2 teaspoon pepper 

2 cups sour cream 
Minced parsley 
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Combine first 5 ingredients and 
cook together for 15 minutes. 
Add cream and cook. until pota- 
toes are tender. Serve hot. Gar- 
nish with parsley. Makes 6 por- 
tions. 








CREAM OF TOMATO 
SOUP 


2 cups cooked tomatoes 

Yo tablespoon minced onion 

1 teaspoon salt 

Y4 teaspoon pepper 

Dash cayenne 

2 teaspoons sugar 

2 tablespoons butter or other fat 
2 tablespoons flour 

1 quart milk, scalded 


Cook tomatoes, onion, salt, pep- 
per, cayenne and sugar together 
for 15 minutes; strain. Melt but- 
ter, blend in flour, add milk grad- 
ually, stirring constantly. Add to- 
mato mixture gradually to milk 
mixture, stirring constantly. Serve 
immediately with Watercress 
Cream Garnish. Serves 6. 


TOMATO CHEESE SOUP—Add 
1 cup grated strong American 


cheese just before serving. 


TOMATO OYSTER—Heat | pint 
oysters in | tablespoon fat until 
edges curl. Add to milk. 


For luncheon on a cold day 
nothing surpasses a rich 
vegetable creamed soup 


CREAMED VEGETABLE SOUPS 


MOCK TOMATO 
BISQUE 


4 cups milk 

34 cup dry bread crumbs 

2 cups fresh or canned tomatoes 
Yo onion 

6 cloves 

2 teaspoons sugar 

Sprig of parsley 

Y4 bay leaf 

Yo teaspoon salt 

Yg teaspoon pepper 

Ys cup butter 

Scald milk with bread crumbs. 
Cook tomatoes with onion, cloves, 
sugar, parsley, bay leaf, salt, pep- 
per and butter for 15 minutes. 
Force through a sieve. Add toma- 
toes to milk and serve at once 
with croutons or crisp crackers. 
Serves 6. 

Use cracker crumbs instead of 
bread crumbs. 


CREAM OF 
VEGETABLE SOUP 


Y4 cup uncooked rice 

1 quart boiling water 

2 teaspoons salt 

2 cups chopped vegetables (onions, 
tomatoes, turnips, carrots, 
greens) 

2 cups evaporated milk 


Boil rice in water until almost 
tender. Add salt and vegetables 
and continue boiling until vege- 
tables are tender. Add milk and 
cook until heated. Serves 6. 


CREAM OF 
WATERCRESS SOUP 


1 cup chopped watercress 

2 cups chicken broth or stock 
4 tablespoons fat 

4 tablespoons flour 

Y4 teaspoon salt 

Dash pepper 

2 cups rich milk 

l teaspoon chopped parsley 
1 teaspoon chopped chives 


Simmer watercress in chicken 
broth or stock 5 to 10 minutes. 
Melt fat, blend in flour, salt, 
pepper and add watercress grad- 
ually, stirring constantly. Cook 
until thick and smooth. Add re- 
maining ingredients and heat to 
boiling. Serve at once, for 4. 

Use milk for chicken broth, add 
1 teaspoon salt and | bouillon 
cube. 

Use spinach or lettuce instead of 
watercress. Serve with hot toast. 
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VEGETABLE CHOWDERS 


BURGOO FOR SMALL CORN TOMATO CELERY CHOWDER 


PARTIES 


2 pounds pork shank 

2 pounds veal shank 

2 pounds beef shank 

2 pounds breast of lamb 

Y4 pound salt pork 

1 4-pound fat hen 

8 quarts water 

3 large potatoes 

3 large onions 

3 large carrots 

2 green peppers 

2 cups chopped cabbage 

1 quart cooked tomatoes 

2 cups canned corn 

2 pods red pepper 

1 cup butter (Lima) beans 

1 bunch parsley 

Salt and cayenne 

4 teaspoons Worcestershire sauce 

Cook meat in boiling water until 
tender. Remove from _ liquor. 
Cool. Remove meat from bones 
and dice. Pare and dice potatoes, 
Onions and carrots. Remove seeds 
from green peppers and dice. 
Combine meat, vegetables and 
meat stock. Cook until mixture 
is thick. Season with salt, cay- 
enne and Worcestershire sauce. 


Serves 25. 


CORN CHOWDER 


Y pound fat salt pork 

1 onion, sliced 

3 cups diced boiled potatoes 

2 cups boiling water 

1 cup cooked corn, fresh or canned 
4 cups hot milk 

_ V2 teaspoon salt 

Dash pepper, Parsley 


Cut pork into small pieces and 
try out. Add onion and cook un- 
til tender. Add potatoes, boiling 
water, corn and hot milk. Sea- 
son with salt and pepper and 
heat to boiling. Serve garnished 
with parsley. Serves 6 to 8. 


Chowder day once a week 

will step up the family’s nu- 

trition and be easy on the 
budget 


CHOWDER 


2 ounces salt pork 

1 small onion, sliced 

2¥e2 cups (1 No. 2 can) corn 
2 cups diced potatoes 

1Y2 cups tomatoes 

1 teaspoon salt 

1 tablespoon sugar, Dash pepper 
1 quart boiling water 

l cup evaporated milk 


Cut pork into small pieces and 
fry slowly to a golden brown in 
a large saucepan. Add onion and 
cook slowly without browning for 
5 minutes. Add corn, potatoes 
and tomatoes in alternate layers. 
Sprinkle with salt, sugar and 
pepper, then add water and cook 
slowly until potatoes are tender. 
Remove from heat and stir milk 
in slowly. Serves 6 to 8. 


CORN AND POTATO 
CHOWDER 


Combine 2% cups cooked corn, 
2 cups diced potatoes, | table- 
spoon butter, % cup diced onion, 
Y2 teaspoon salt, ¥ teaspoon 
pepper and | cup boiling water. 
Cook until potatoes are tender. 
Add 2 cups hot milk and thicken 
with 1 tablespoon flour mixed 
with 1 tablespoon cold water. 
Heat to-boiling. Serves 4 to 6. 


4 cups cooked diced celery 

1 small onion, minced 

1 cup cooked diced carrots 

2 tablespoons butter 

1 tablespoon flour, 2 teaspoons salt 
Y4 teaspoon pepper 

3 cups milk, scalded 

2 egg yolks, well beaten 

Rub celery through a sieve. 
Sauté onion and carrots in butter 
until. delicately browned and 
combine with celery. Blend in 
flour, salt and pepper; add milk, 
gradually, stirring constantly; 
heat to boiling and cook 3 min- 
utes. Before serving add egg yolks 
and cook 2 minutes. Serve with 
cheese puffs, for 6. 


LIMA BEAN 
CHOWDER 
slices bacon 
small onions, minced 
potatoes, pared and diced 
carrots, diced 
cups cooked Lima beans 
teaspoon salt 
cups medium white sauce 
Dice bacon, cook until > crisp, 
drain. Cook onions in bacon fat 
until lightly browned. Add ba- 
con, potatoes, carrots, Lima 
beans and salt and cover with 
boiling water. Cook until vege- 
tables are tender. 
sauce, heat and serve. Serves 6. 
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PARSNIP CHOWDER 


Yg pound salt pork, diced 
1 medium onion, diced 
1Y2 cups diced parsnips 

2 cups diced potatoes 

3 cups boiling water 

1 teaspoon salt 

Y4 teaspoon pepper 

4 cups milk, scalded 

3 tablespoons fat 


Sauté salt pork and onion togeth- 
er for 5 minutes. Add parsnips, 
potatoes, boiling water, salt and 
pepper; heat to boiling and sim- 
mer until vegetables are tender, 
about 30 minutes. Add milk and 
fat. Serves 6 to 8. 


POLISH SOUR MILK 
SOUP 


4 cups sour milk 

2 cups sweet cream 

1 cup dill pickle or sour beet juice 

1 cup cooked beet tops 

Few sprigs dill, chopped 

2 cucumbers, pared, sliced and 
salted 


~3 hard-cooked eggs 


12 cups cooked veal, diced 
Yo teaspoon salt 
Dash pepper 


Beat sour milk and cream sep- 
arately until bubbles show on the 
surface, add juice, chopped beet 
tops, dill and cucumbers. Mix all 
together, adding the chopped 
hard-cooked eggs and veal. Sea- 
son to taste, place on ice and 
when serving, place a piece of ice 


in each plate. Serves 6 to 8. 


POTATO CHOWDER 


Ys cup diced salt pork 

2 cups diced potatoes 

1 cup diced turnips 

1 cup diced carrots 

1 medium onion, minced 

1 stalk celery, cut into small pieces 
1 green pepper or pimiento 

2 cups thin white sauce 


Salt and pepper 


Fry pork and brown vegetables in 
the fat. Add boiling water to 
cover. Cook until tender. Add 
white sauce and season with salt 
and pepper to taste. Serves 6. 


TOMATO CHOWDER 


Yo cup diced salt pork 

1 medium onion, minced 

1 cup diced carrots 

1 cup diced potatoes 

1 cup diced celery 

Yo cup boiling water 

2 cups tomatoes, canned or fresh 
4 tablespoons fat 

4 tablespoons flour 

Yo teaspoon salt 

Y4 teaspoon pepper 

4 cups milk, scalded 

Sauté pork until brown, add on- 
ion, carrot, potato and celery, and 
sauté until brown. Add boiling 
water, cover and cook until veg- 
etables are tender. Add tomatoes 
and heat to boiling. (If fresh to- 
matoes are used cook until ten- 
der.) Melt fat, blend in flour, 
salt and pepper; add milk gradu- 
ally and cook until smooth. Add 
vegetable mixture to milk, heat 
and serve immediately. Serves 6. 


VEGETABLE 
CHOWDER 
3 cups diced potatoes 
2 cups diced carrots 
Y4 pound salt pork, diced 
Yo cup diced onion 
1 green pepper, diced 
2 tablespoons flour 
2 cups milk 
2 cups canned tomatoes, hot 
1 teaspoon salt 
Ye teaspoon pepper 
Cover potatoes and carrots with 
water or stock and cook until 
tender. Sauté pork, onion and 
green pepper about 5 minutes but 
do not brown: add flour and 
blend. Add milk and cook 5 min- 
utes, stirring constantly until 
smooth. Add remaining ingredi- 
ents; serve at once. Serves 8. 
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VEGETABLE CHOWDERS 


VEGETABLE CHOW- 
DER DE LUXE 


2 cups chopped celery 
2 cups cooked corn 

1 onion, chopped 

2 tablespoons diced green pepper 
1 cup cooked tomatoes 
22 cups cold water 
1 tablespoon salt 

Ye teaspoon pepper 

4 tablespoons butter 
3 tablespoons flour 

2 cups milk, scalded 
Yo cup grated cheese 
Yo cup diced pimiento 
Y4 teaspoon paprika 


Combine first 8 ingredients, heat 
to boiling and simmer Y% hour. 
Melt butter, blend in flour; add 
milk gradually, stirring constant- 
ly; heat to boiling and cook 5 
minutes. Add to vegetable mix- 
ture with cheese, pimiento and 
paprika. Heat until cheese is 
melted. Serves 6. 


VEGETABLE AND 
HAMBURGER 
CHOWDER 


Y4 pound salt pork 

1 pound hamburger 

2 carrots, chopped 

Yo cup diced celery 

1 medium onion, chopped 
2 cups cooked tomatoes 
2 teaspoons salt 

Yg teaspoon pepper 

Y%4 cup rice or barley 
1¥2 quarts boiling water 
2 cups cubed potatoes 


Fry salt pork until browned. 
When crisp remove pieces of pork 
and brown hamburger in fat: add 
Carrots, celery, onion, tomatoes, 
salt, pepper, barley, pork and 
boiling water. Heat to boiling 
and simmer slowly 1 hour. Add 
potatoes and cook another hour 
or until potatoes are tender. 


_ Serve as a main dish for luncheon 


or supper. Serves 6 to 8. 








FISH SOUPS, 


COURT BOUILLON 


13 tablespoons fat 

1's tablespoons flour 

1 pound fish, sliced 

2 cups tomatoes, 4 cups water 
1 green pepper, chopped 
1 small onion, chopped 
V2 clove garlic, minced 

3 cloves, 1 sprig thyme 
2 bay leaves 

3 tablespoons lemon juice 
1 teaspoon salt 

Vo teaspoon pepper 

Vo teaspoon cayenne 

5 drops Tabasco sauce 


Melt fat, add flour and brown 
slightly. Add remaining ingredi- 
ents and simmer for 45 minutes. 
Serves 6. 


FISH STOCK 


2 pounds white fish or 2 pounds 
head and trimmings 

1% quarts cold water 

2 peppercorns, 1 clove 

Sprig parsley, 1 bay leaf 

1 tablespoon diced carrot 

1 tablespoon diced celery 

1 tablespoon diced onion 


Cut fish into small pieces, com- 
bine with other ingredients and 
simmer for 1 to 2 hours. Strain 
through several thicknesses of 
cheesecloth. Reheat and serve 
hot, or use as stock in which to 
boil fish. Makes 1 quart stock. 


Use fish stock as all or part of 
the liquid in fish recipes such as 
soups, chowders, creamed mix- 
tures and bisques. It enhances 
the flavor. 


FISH PUREE 


1 small onion, minced 
1 quart milk 

4 tablespoons butter 
4 tablespoons flour 

2 teaspoons salt 

Ye teaspoon pepper 
2 cups cooked fish 
Paprika 
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CHOWDERS AND BISQUES 


Scald minced onion in milk. Melt 
butter, blend in flour, salt and 
pepper, add milk gradually, stir- 
ring constantly. Force fish 
through a sieve and add to sauce. 
Serve hot, garnish with paprika. 
Serves 6.: 


BACK BAY FISH 
CHOWDER 


Y4 pound fat salt pork, sliced 
cups diced fish 

small potatoes, sliced 
onions, chopped fine 

cups boiling water 

cups milk 

Yo teaspoon salt 

Dash pepper 

3 pilot biscuits 
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Fry salt pork in a deep kettle. 
When crisp remove pieces of 
pork and add fish, potatoes and 
onions. Cover with boiling water. 
Simmer for 2 hour, or until po- 
tato is tender. Add milk and cook 
5 minutes longer. Season with 
salt and pepper. Before serving, 
add pilot biscuits. Serves 6. 


Back Bay fish chowder is 
delicious served any place, 
for any occasion 


POTATO AND FISH 
CHOWDER 


1 pound haddock 

5 potatoes; 1 onion, sliced 
2 cups evaporated milk 

2 cups water 

3 tablespoons fat 

Salt and pepper 


Wash haddock; cut into small 
pieces. Pare potatoes, cut into 
small pieces and boil 5 minutes. 
Add sliced onion and fish. Cook 
until fish is done, about 20 min- 
utes. Add milk, water and fat. 
Season with salt and pepper. 
Heat. Serves 5 or 6. 

Use 1 cup tomato pulp in place 
of 2 cup water and 2 cup evap- 
orated milk. 


SMOKED FISH 
CHOWDER 


Dice Y pound salt pork and 
brown. Add Y% cup diced onion 
and cook until tender. Add 4 
potatoes, diced; 1 bay leaf; %4 
teaspoon pepper and water to 
cover. Cook until potatoes are 
almost tender. Add 4 cups milk 
and 1% pounds smoked fillet of 
haddock, cubed; heat to boiling 
and simmer 10 minutes. Serves 6 
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NEW ENGLAND CLAM 
CHOWDER 


Y%4 pound salt pork, cubed 

2 small onions, minced 

1 quart shucked clams 

6 to 8 medium potatoes, diced 
5 cups water 

Salt, if needed 

Yo teaspoon pepper 

3 cups milk 

6 to 8 common crackers, split 
Cold milk 


Brown salt pork in deep kettle. 
Add onions and cook together 2 
to 3 minutes. Remove stomach 
from clams, chop hard parts and 
leave soft parts whole or chop 
them, as preferred. Combine po- 
tatoes and hard parts of clams. 
add to onions, cover with cold 
water, heat to boiling and simmer 
until potatoes are tender. Add 
soft parts of clams, seasonings 
and milk. Heat to boiling and 
add crackers which have been 
soaked in cold milk. Heat thor- 
oughly. Serves 6 to 8. 


MANHATTAN —Brown 2 table- 
spoons chopped green pepper and 
Y2 cup chopped celery with onion. 
Use tomato juice instead of milk. 
Season with dash of cayenne and 
thyme. 


FISH SOUPS, CHOWDERS AND BISQUES 


SALT CODFISH 
CHOWDER 


cups shredded salt codfish 
cups diced potatoes 

small onions, sliced 
tablespoons salt pork fat 

cup boiling water 

tablespoons fat 

2 tablespoons flour, Dash pepper 
Dash cayenne, 4 cups milk 

1 cup cream or evaporated milk 
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Soak codfish in cold water | 
hour, drain. Parboil potatoes 10 
minutes, drain. Cook onions in 
salt pork fat, add potatoes, fish 
and boiling water, cook until po- 
tatoes are tender. Melt fat, blend 
in flour, pepper and cayenne, add 
milk gradually, stirring constantly. 
Combine mixtures, add cream and 
cook 5 minutes. Serves 6 to 8. 
Omit milk and cream, Add 4 
cups strained cooked tomatoes. 
Just before serving add % cup 
cracker crumbs. It may be neces- 
Sary to add more tomatoes if mix- 
ture is very thick. 


Soften 8 common crackers in milk 


and add to chowder just before 
serving. 


With or without tomatoes, | 


clam chowder is still New 
England’s gift to the world 


FISH MULLIGAN 


1 pound any firm lean fish 

4 large potatoes, 2 large onions 
6 cups hot water 

Ys cup uncooked rice 

2 green peppers, diced 

Ys cup diced bacon or salt pork 
2 tablespoons minced parsley 
Salt and pepper 


Cut fish into chunks, slice pota- 
toes and onions ¥ inch thick. 
Place in a kettle, add water and 
bring to a boil. Add rice, green 
peppers, bacon or salt pork. Sim- 
mer about 30 minutes or until 
tender. Add parsley and a few 
slices of dry bread. Leftover veg- 
etables, such as corn or peas may 
be added. Season to taste. Bring 
to a boil. Serves 6 to 8. 
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FISH SOUPS, CHOWDERS AND BISQUES 


CREOLE BOUILLA- 
BAISSE 


1 pound fresh shrimp 

12 cloves 

1 tablespoon salt 

1’2 quarts boiling water 

Yo pound fresh mushrooms 

2 tablespoons butter 

2 large onions, chopped 

2 cloves garlic 

2 cups tomato pulp 

2 cups water 

3 bay leaves 

1/2 teaspoons curry powder 

1 cup grated cheese 

Yo cup sherry 

2 pounds fish fillets (red snapper 
and redfish are preferred) 

1 pound scallops 

2 tablespoons flour 

Hot buttered toast 


Wash shrimp thoroughly, add 4 
cloves, salt and boiling water and 


simmer 10 minutes. Remove 
shrimp from kettle, saving broth 
to use later. Cool, shell and re- 
move intestinal vein (black line 
running along the back) ; and cut 
shrimp in half lengthwise. Cut 
mushrooms into thin slices, add to 
shrimp and allow to stand until 
needed. Melt butter and fry on- 
ions and garlic in it until golden 
brown; add tomato pulp and 2 
cups water, 4 cloves, bay leaves, 
Curry powder, cheese and 14 of 
the sherry. Simmer for 30 min- 
utes. Season with more salt, if 
desired. Meanwhile, bring shrimp 
broth to boiling, add fillets of 
fish, scallops, 4 cloves and re- 
mainder of sherry, lower heat and 
simmer for 15 minutes. Combine 
shrimp and mushroom mixture 
with fish and cook for 5 minutes. 
Moisten flour with a little cold 
water and add to the boiling 
liquid as a slight thickening. Cook 


janother 5 minutes. Remove pieces 
| of fish from sauce, place on but- 
j tered slices of toast on large 
platter, pour sauce over fish and 
1 serve. Makes 12 to 15 portions. 
;Omit onion and curry powder. 
'Add 2 leeks sliced and fry the 
{same as the onions. 


CRAB CHOWDER 


slices salt pork 

tablespoon onion juice 
tablespoons flour 

cups chicken stock or boullion 
cups cream or evaporated milk 
cups tomato juice 

tablespoon sugar 

cup cooked potato cubes 

cups crab meat 

Yo teaspoon salt 

Ye teaspoon pepper 

Ye teaspoon paprika 

1 tablespoon fat 
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Parboil salt pork for 5 minutes, 
then place in a skillet and fry, 
add onion juice and flour and stir 
until smooth. Add stock and 
cream gradually, stirring con- 
stantly. When heated pour into 
the top of a double boiler and 
continue cooking over water. Add 
remaining. ingredients and cook 
until the consistency of thick 
purée. Serve hot with croutons. 
Serves 8. 


LOBSTER—Omit salt pork, to- 
mato juice, potatoes and crab 
meat. Combine 5 tablespoons but- 
ter with onion juice. Add 2 cups 
milk, 4 cups cooked lobster meat, 
2 tablespoons minced parsley and 
] teaspoon Worcestershire sauce. 
Follow directions as above. 
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CLAM BROTH 


2 quarts clams, in shells 
134 cups cold water 
1 teaspoon butter 


Wash and scrub clams very thor- 
oughly with a stiff brush. Place 
clams in a kettle with water, cov- 
er kettle with a tight-fitting lid 
and steam clams until they open. 
Open the clams all the way to 
secure all the juice, strain the 
liquor through cheesecloth or 
very fine sieve and add butter. 
Reheat but do not let boil. Add 


salt if needed. Serve hot, plain or 


with 2 teaspoons of Salted 
Whipped Cream in each cup. 
Serves 6. 


CLAM CUSTARD—Beat 2 cup 
cooled clam juice with 3 eggs. 
Pour into small baking dish, set 
in pan of hot water and bake in 
slow oven (325° F.) until custard 
is set, about 20 minutes. When 
cold, cut into small cubes, squares, 
diamonds or any attractive shape. 
Place in soup bowls or cups and 
pour hot clam broth over them. 


CRAB SOUP 


1/2 tablespoons butter 

1’ tablespoons flour 

1 teaspoon dry mustard 

Y, teaspoon pepper 

2 teaspoons salt 

1 tablespoon Worcestershire sauce 
3 cups hot milk 

1 cup boiled and picked crab meat 


1 tablespoon sherry 


Melt butter and add flour, mus- 
tard, pepper, salt and Worces- 
tershire sauce. Cook together for 
10. to 15 minutes, stirring con- 
stantly until a smooth sauce re- 
sults. Pour milk over crab meat; 
add both to seasoned sauce grad- 
ually stirring constantly. Before 
serving add sherry. Serve with 


- additional Worcestershire sauce 


and Tabasco sauce. Serves 4. 





FISH SOUPS, CHOWDERS AND BISQUES 


CRAB AND TOMATO 
BISQUE 


2 tablespoons butter 

2 tablespoons flour 

2 cups milk 

VY> teaspoon salt 

Yg teaspoon pepper 

1 cup flaked crab meat 
1 cup tomato juice 


Melt butter in the top of a dou- 
ble boiler and add flour and 
blend. Add milk gradually and 
cook until thickened. Add season- 
ings and crab meat. A few min- 
utes before serving heat tomato 
juice in another pan. When hot, 
and ready to serve, add tomato 
juice gradually to first mixture. 
Serve immediately. Serves 4. 


CRAB GUMBO 


Y4 cup diced ham 
Yo clove garlic 

2 cups sliced fresh okra 
2 tablespons fat 

Vo bay leaf 

Yg teaspoon thyme 
Yo teaspoon salt 

6 peppercorns 

6 diced tomatoes 

1 cup hot water 

Yo pound crab flakes 


Fry diced ham, garlic and okra 
in fat. When well-coated with 
fat, but not brown, add remain- 
ing ingredients, except crab 
flakes. Cook 20 minutes, add 
crab flakes and cook 15 minutes 


longer. Serve on mounds of flaky _ 


steamed rice. Serves 6. 


MARYLAND CRAB—Blend 2 
tablespoons butter and 1 table- 
spoon flour, add Z quarts mi!k 
and heat to boiling. Add % cup 
diced onion, 2 tablespoons minced 
parsley, ’% cup cooked celery, | 
teaspoon salt and '% teaspoon 
pepper; cook until slightly thick- 


ened; add 2 cups flaked crab _ 
meat. Top with.whipped cream. . 


Serves 8. 


BISQUE OF LOBSTER 


1 medium-sized lobster 

1 cup cold water 

4 tablespoons butter 

4 tablespoons flour 

1 teaspoon salt 

Dash pepper, Few grains cayenne 
1 quart milk 


Remove meat from freshly boiled 
lobster. Reserve the coral and 
green fat. Pour cold water into 
a kettle and add the broken 
claws, shell and _ the finely 
chopped tail meat. Simmer for 
20 minutes. Strain. Melt butter, 
blend in flour, salt, pepper and 
cayenne, add milk gradually, 
stirring constantly. Cook 3 min- 
utes; add lobster liquid. Add re- 
mainder of lobster meat, cut in 
dice. Just before serving, add 
coral mashed to a paste with 
green fat. Mix thoroughly, re- 
heat and serve with croutons. 
Serves 6. 


Reduce flour to 2 tablespoons. 
Add 2 cup very fine cracker 
crumbs to butter with remaining 
2 tablespoons flour. 


LOBSTER STEW 
2 tablespoons butter 
4 tablespoons flour 
2 cups thin cream 
Salt, Pepper 
Yo teaspoon sugar 
2 cups lobster meat 
1 egg yolk—if desired 


Melt butter, add flour stirring 
well until 
gradually. Cook for 10 minutes, 
stirring constantly. Remove from 
heat. Season. Add lobster meat 
cut into small pieces. The stew 
should have the consistency of a 
fairly thick white sauce. Egg yolk 
added to the stew just before 
serving gives a nice color and 
richer flavor. The stew must not 


boil after the yolk has been 


added. Serves 4. 


smooth. Add cream 





FISH SOUPS, CHOWDERS AND BISQUES 


BAKED OYSTER 
SOUP 


3 pints rich milk 

2 tablespoons butter 

1 stalk celery, diced 

12 salted crackers, crushed 
Salt and pepper 

3 dozen oysters 


Bring milk to a boil. Add butter, 
celery and cracker crumbs. Sea- 
son with salt and pepper. Drop 
in the oysters, 2 or 3 at a time, 
and as soon as the milk is almost 
ready to boil again pour into a 
large baking dish and put in the 
oven. Let brown. Stir under, and 
brown again until the dish has 
become a golden brown 3 times. 
Serve immediately. Serves 6. 


BISQUE OF OYSTER 


2 cups milk 

1 cup dry bread crumbs 

1 tablespoon butter 

1 tablespoon flour 

i teaspoon salt, ’e teaspoon pepper 
i pint oysters, 2 cups water 

1 slice onion, chopped fine 

Y4 cup diced celery 

1 sprig parsley, chopped fine 

1 bay leaf 


Scald milk, add bread crumbs and 
cook in a double boiler for 20 
minutes. Rub through a sieve. 
Melt butter, blend in flour, salt 
and pepper, add milk-crumb mix- 
ture gradually, stirring constant- 
ly, and cook 2 minutes. Chop 
oysters, place in a saucepan with 
their own liquor, add water, on- 
ion, celery, parsley and bay leaf. 
Simmer for 20 to 30 minutes. 
Rub through a fine sieve and 
combine with white sauce mix- 
ture. More milk or cream may 
be added if the bisque is thicker 
than desired. Serves 6. 

Omit bread crumbs and increase 
oysters to | quart. 


CLAM—Omit bread crumbs and 
use clams instead of oysters. 


BOSTON OYSTER 
CHOWDER 

1 quart oysters 
6 potatoes, sliced thin 
1 onion, sliced thin 
1 cup water 
2 tablespoons butter 
1 tablespoon flour 
12 teaspoons salt 
Ye teaspoon pepper 
3 cups milk 
3 pilot biscuits 
Drain oysters and remove any 
particles of shell. Strain liquor 
through a fine wire sieve. Boil 
potatoes and onion in oyster 
liquor and water until tender but 
not mushy. Melt butter, blend in 
flour, salt and pepper, add milk 
gradually, stirring constantly. Add 
oysters and cook 2 minutes. Com- 
bine with potatoes and onion and 
liquor in which they have been 
cooked. Add additional seasoning 
if necessary. Place pilot biscuits 
in the hot tureen. Pour chowder 
over them and serve. Serves 6. 
QUAHOG CHOWDER—Use | 
quart shucked quahogs in place of 
oysters. Use salt pork fat instead 
of butter. 


Two big bowls of oyster 

bisque with wafers may 

constitute the entire supper 
menu 





OYSTER STEW 


1 quart oysters 

1 quart rich milk 

2 tablespoons butter 

1 tablespoon minced parsley 
Dash onion salt or juice 
Salt and pepper 


Strain oyster liquor into sauce- 
pan; heat but do not boil. Heat 
milk in double boiler; stir in hot 
oyster liquor. Add butter and 
seasonings and oysters. When 
oysters puff and are crinkled at 
edge, serve at once. Serves 6. 
Melt butter, blend in 2 table- 
spoons flour and add hot milk, 
Stirring constantly, continue as 
above. 

Heat oysters in their liquor 
about 5 minutes or until edges 
curl. Skim off top. Combine 
with scalded milk, add butter and 
seasonings. 

Season with a dash of mace. 
Omit milk, parsley and onion. 
Dilute oyster liquor with water 
to make 2 cups. Add 2 cups hot 
cream, increase butter to 4 ta- 
blespoons and add 1 teaspoon 
celery salt. Use celery salt in- 
stead of onion salt. 


CLAM STEW—Use clams _ in 
place of oysters. 











SALMON BISQUE 


4 tablespoons butter 
1 small onion, minced 
4 tablespoons flour 

2 teaspoons salt 

Yq teaspoon pepper 

4 cups milk, scalded 
1 cup canned salmon 
V4 cup cooked peas 
Whipped cream 


Melt butter, add onion and sim- 
mer 5 minutes, do not brown. 
Blend in flour, salt and pepper, 
add milk gradually, stirring con- 
stantly. Heat to boiling and cook 
3 minutes. Remove skin and 
bone from salmon and rub 
through a sieve with peas. Add 
to milk mixture, reheat and 
serve at once, garnished with 
whipped cream. Serves 6. 


CREAM OF SALMON 
SOUP 


1 cup salmon 

1 quart milk 

1 slice onion ; 
2 tablespoons butter 

2 tablespoons flour 

Yq teaspoon pepper 

1 teaspoon salt 


Drain oil from -salmon, remove 
skin and bones and rub through 
@ coarse sieve. Heat milk and 
Onion to scalding, remove onion. 
Melt butter, blend in flour, pep- 
per, and salt; add milk gradually, 
stirring constantly. Add salmon, 
and cook until smooth and slight- 
ly thickened. It is best to pre- 
pare the soup in a double boiler, 
but it can be made over direct 
heat if care is taken not to 
scorch or boil. Serves 6. 

Omit milk, salt and pepper. Use 


. 2 cans condensed tomato soup 


and 2% cups water. 


Omit milk, butter, flour, pepper 


and salt. Add | can condensed 


“Cream of mushroom soup and | 


€an water. 


SALMON AND PEA 
CHOWDER 


2 strips bacon 

1 medium onion, sliced 

3 cups potato slices, % inch thick 
3 cups boiling water 

2 teaspoons salt 

2 cups flaked canned salmon 

2Ye cups cooked peas 

2 cups milk 


Dice bacon, add onion and sauté 
until a golden brown. Add pota- 
toes and boiling water and cook 
until potatoes are tender. Add 
remaining ingredients, heat to 
boiling and serve hot. Serves 8. 


SHRIMP CHOWDER 


Vo cup salt pork, cut in cubes 
1 onion, chopped 

1 quart boiling water 

1 cup diced celery 

6 medium potatoes, diced 
2 teaspoons salt 

Y4 teaspoon pepper 

2 cups milk 

1 pound shrimp, cooked — 
2 tablespoons fat 

2 tablespoons flour 


Fry salt pork carefully, taking 
care not to scorch it.. When 
crisp, strain meat, add onion and 
cook to a light yellow. Add water 
and celery and simmer for 15 
minutes. Add potatoes and sea- 
sonings and cook until potatoes 
are tender, about 10 minutes. 
Add milk and shrimp and heat 
to scalding; add fat and flour 
which have been blended to- 
gether, continue heating 3 or 4 
minutes, stirring occasionally to 
keep smooth. Serve hot, for 6. 


SHRIMP AND QUAHOG—Use 
only % pound shrimp. Add % 
pint shucked quahogs with their 
liquor to the mixture when the 


shrimp are added. Serve with. 


minced parsley on fap. 


FISH SOUPS, CHOWDERS AND BISQUES 


SHRIMP GUMBO FILE 


1 bunch green onions 

1 tablespoon bacon drippings 

1 cup peeled and chopped tomatoes 
6 cups soup stock 

1 pod red pepper, diced 

1 green pepper, diced 

Yo teaspoon thyme 

1 bay leaf, Salt 

1 pound shrimp, cooked 

1 tablespoon filé 


Clean green onions, reserving |} 
cup of the green tops. Heat ba- 
con drippings in a saucepan. 
Sauté onions, which have been 
chopped fine, about 10 minutes. 
Add tomatoes and cook for 5 
minutes. Add stock, peppers, 
green onion tops cut into strips, 
thyme, bay leaf and salt. Heat 
to boiling and cook 10 minutes. 
Add shrimp which have been cut 
in halves. Cover kettle closely 
and cook slowly for 114 hours. 
Remove from heat and stir in 
filé. Serve at once with hot 
boiled rice. Serves 4. 


GUMBO CHOU 


1 large onion 

1 pound fresh okra 

1 clove garlic, Flour 

2 tablespoons butter 

3 cups boiling soup stock or water 
2 tomatoes, chopped 

Thyme, Parsley 

Yo pound veal, Y2 pound ham 
1Y2 pounds shrimp, cooked 


Chop onion, okra and garlic. 
Sprinkle lightly with flour and 
fry in butter until light brown. 
Add boiling soup stock or water, 
tomatoes, thyme and parsley to 
taste. Chop veal and ham fine 
and fry until brown; add to above 
mixture. Heat to boiling, add 
shrimp and cook slowly for 1% 
hours, adding hot water as neces- 
sary during cooking. Serve over 
boiled rice. Serves 6 to 8. 
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FISH SOUPS 


When you serve shrimp 
bisque add a few whole ones 
to each plate 


SHRIMP BISQUE 


2 cups cooked shrimp 

2 tablespoons butter 

1 tablespoon diced carrot 

2 tablespoons diced celery 
2 tablespoons chopped mushrooms 
1 tablespoon minced onion 
3% teaspoon salt 

Dash cayenne 

1 cup chicken or veal stock 
Yo cup cream 

Yo cup sauterne 


Shell and clean shrimp and chop 
fine. Melt butter, add shrimp, 
carrot, celery, mushrooms and 
onion and cook slowly for 3 min- 
utes. Add salt, cayenne, and 
stock and boil until tender, about 
20 minutes. Rub through a sieve, 
add cream and sauterne, heat to 
boiling and serve immediately. |f 
desired, garnish with whipped 
cream. Serves 4. 


TUNA AND TOMATO 
BISQUE 


1 (7-ounce) can tuna 

2 tablespoons minced parsley 
Y4 cup diced onion 

1 cup cooked tomatoes 

2 cups water 

4 tablespoons butter 

4 tablespoons flour 

12 teaspoons salt 

Dash cayenne 

3 cups milk 


Shred tuna, add oi! from tuna, 
parsley, onion, tomatoes and wa- 
ter. Heat to boiling and simmer 
20 minutes. Strain. Blend butter, 
flour, salt and cayenne; add milk 
gradually stirring constantly and 
cook until smooth and thickened, 


Add tuna mixture, blend and 
serve at once. Serves 4. 


SNAPPER SOUP 


3V2 pounds veal knuckle 

1 cup fat 

3 onions, chopped fine 

2 stalks celery, chopped 

2 carrots, diced, /4 teaspoon thyme 
Yo teaspoon marjoram, 3 cloves 
1 bay leaf, Salt and pepper 

1 cup flour 

3 to 4 quarts beef broth 

2 cups strained tomatoes 

1 snapper turtle meat cut small 
2 cups sherry 

Dash Tabasco sauce, 3 slices lemon 
l hard-cooked egg, chopped 


Have knuckle broken into pieces. 
Place in a roasting pan with fat, 
onions, celery, carrots, thyme, 
marjoram, cloves, bay leaf, salt 
end pepper. Bake in hot oven 
(400°F.) until browned. Remove 
from oven and add flour, mixing 
well and cook 30 minutes longer. 
Pour browned mixture into a 
large soup kettle, add broth and 
tomatoes and simmer 34 hours. 
Combine snapper meat with | 
cup sherry, salt, Tabasco sauce 
and lemon and simmer 10 min- 
utes. Strain soup and combine 
the 2 mixtures. Add chopped 
egg and remaining sherry and 
serve immediately. Serves 12. 
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TURTLE SOUP 


1’Y2 cups diced fresh turtle meat 
2 quarts beef stock 

1 bay leaf 

1 clove mace 

12 tablespoons lemon juice 

3 drops Tabasco sauce 

1 hard-cooked egg white, diced 
Salt and pepper 

Ys cup sherry 


Combine turtle meat, beef stock, 
bay leaf, mace, lemon juice and 
Tabasco sauce. Bring to boiling 
and cook until turtle meat is 
tender. Remove bay leaf and 
mace, add egg white and season 
with salt and pepper. Add sher- 
ry after removing soup from heat. 
Serves 8. 


PENDENNIS—Brown 2 pounds 
veal bones, 2 carrots and 2 onions 
with 2 tablespoons butter in a 
400° F. oven. Add 3 tablespoons 
flour; brown. Add 8 cups Brown 
Stock, 2/2 cups cooked tomatoes, 
34 cup tomato purée, salt and 
pepper to taste; simmer 2 hours. 
Strain. Add 2 cup sherry; 2 cups 
cooked turtle meat; 1 lemon, 
sliced, and 2 hard-cooked eggs, 
diced; heat thoroughly but do 


not boil. Serves 6. 
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- CHICKEN BOUILLON 


3- to 4-pound stewing chicken 
10 chicken feet 
3 to 4 quarts boiling water 


2 stalks celery or “4 cup diced 


celery root 
1 onion, sliced 


1 tablespoon salt 


V4 teaspoon pepper 
Ve teaspoon nutmeg 
Clean chicken and cut into small 
__ Pieces. Scald.. chicken feet; skin 
~and remove nails. Pour boiling 


water over chicken, feet, celery 


and onion, cover, heat to boiling 


~ and’simmer until chicken is ten- 


der, about 3 hours. Remove 
chicken, strain stock and season. 
Serves 8. 

Chicken meat may be creamed, 
used for croquettes, salad or cas- 
serole dishes. 


CHICKEN VEGETABLE SOUP— 
Add | diced onion, | diced carrot, 
Y cup diced celery, 2 cup to- 
matoes to straimed stock and 
simmer until tender. 


CHICKEN BROTH 


3-pound stewing chicken 

2 quarts cold water 

2 tablespoons sago, tapioca, rice or 
barley (soaked 1 hour) 

1 teaspoon salt 


Wash chicken and remove skin 
and fat. Cut into small pieces, 
crack the bones, place in a ket- 


tle with cold water and let stand — 


Y hour. Add sago or tapioca, 
heat to boiling and simmer, cov- 
ered, for 3 hours.. Add salt after 
2 hours of cooking. When chick- 
-en is tender, strain broth, skim 
off fat and serve. The fat may 
be more easily removed if the 
broth is allowed to cool thor- 
~ oughly before skimming. Makes 


1 quart broth. 
Add Y% cup diced carrot, ¥2 cup 
| os ie diced celery, 2 by leaf and | 


CHICKEN SOUP 


3- to 4-pound stewing chicken 

Yo pound uncooked ham 

1 onion 

2 to 3 quarts cold water 

V4 cup rice 

1 tablespoon chopped parsley 

Yea teaspoon salt, Dash pepper 
1 tablespoon flour 

1 tablespoon chicken fat, melted 
1 cup hot milk 


Cut chicken into quarters, place 
in a kettle with ham and onion 
and add water. 
and simmer until meat is tender, 
then strain, reserving the meat to 
be used in any way desired. Re- 
move all possible fat and to 114 
quarts of soup (the remainder 
can be used for sauce with the 
meat) add well washed rice, 
chopped parsley, salt and pepper. 
Simmer until rice is tender. 
Blend flour and chicken fat to- 
gether, add milk gradually, com- 
bine with stock and cook for 5 
minutes, until mixture is thick. 
Season and serve for 6. 


NOODLE—Omit ham, rice, flour 
fat and milk. Add Y% cup diced 
celery and % cup diced carrots 
with onion to water. Add 2 cups 
noodles and cook 15 minutes. 


CHICKEN 
MUSHROOM SOUP 


6 cups chicken broth 

Y4 cup diced celery 

Yo onion, diced 

12 mushrooms, sliced 

Yo cup cooked chicken white meat 
Salt to taste, Dash pepper 

2 tablespocns soy sauce 

2 eggs, well beaten 


Combine broth, celery and onion, 
cook until tender, then add mush- 
rooms and chicken. Boil about 10 
minutes. Add salt, pepper and 
sauce, add eggs gradually and 


cook until firm. Serve at once. . 


Serves 6 to 8. 


Heat to boiling: 


POULTRY SOUPS 


THRIFTY CHICKEN 
SOUP 


Bones of fowl 

Leftover gravy he 
Cold water ; 
VY cup sliced carrot " 


V4 cup diced celery qe 


1 small onion, sliced 
1 teaspoon salt 

Yg teaspoon pepper 
Chicken scraps, diced 


Break carcass into pieces, add 
gravy and water to cover. Heat 
to boiling and simmer for 2 to 3 
hours. Add carrot, celery, onion, 
salt and pepper and cook Y% hour 
longer. Strain and add chicken 
scraps. If a stronger flavored 
soup is. desired add | or 2 chick- 
en bouillon cubes. Serves 4, or 
more, depending on amount of 
leftover fowl. 

Add 1 cup cream or evaporated 
milk after straining stock. 

Duck, turkey or goose may be 
used in the same way. 


CHICKEN CHOWDER 


Vo stewing chicken 

2 pounds stewing beef 

3 quarts cold water 

VY> cup green or wax beans 
> head cabbage, quartered 
4 potatoes, diced 

4 sweet potatoes, diced 

3 carrots, diced — 

2 leeks, diced 

Ya squash, diced 

4 ears corn (cut from cobs) 
2 teaspoons salt 

Yg teaspoon pepper 

6 tablespoons rice 


Combine chicken, beef and water. 
Cook for 1 hour. Add vegetables 
and seasonings and ‘cook 1 hour 
longer or until tender. Twenty 
minutes before serving, add rice 
which has been _ thoroughly 
washed and cook until tender. 
Serve hot. Serves 8 to 10. 


Omit beans and add % cup 


shelled peas when rice is added. 





POULTRY SOUPS 


CHESTNUT PUREE 


3 cups chestnuts 

1 tablespoon cooking oil 

4 cups Chicken Broth 

Yo teaspoon salt 

Dash pepper, Few grains cayenne 
2 cups cream or evaporated milk 


Wash chestnuts and discard those 


which float. Shell by cutting a 
Y2-inch gash on the flat side of 
each nut. Place in a heavy skil- 
let, add oil and shake over heat 
5 minutes. Roast in a very hot 
oven (450°F.) about 10 to 15 
minutes. lake from oven and re- 
move shells and skins with a 
sharp knife. Add chestnuts to 


chicken broth and cook until 
chestnuts are soft. Rub nuts 
through a coarse sieve and re- 
turn to broth. Add salt, pepper, 
Cayenne and cream or evaporated 
milk, reheat and serve 6 to 8. 


CHICKEN GUMBO 


small stewing chicken 
tablespoons flour 

onion, chopped 

tablespoons fat, melted 
cups okra, sliced or chopped 
cups tomato pulp 

Few sprigs parsley, chopped 
4 cups water 

Salt and pepper 


NY Pewee nN 


Clean chicken and cut into-serv- 
ing portions. Dredge lightly with 
flour and«sauté with onion in fat. 
When chicken is browned, add 
okra, tomatoes, parsley and 
water. Season to taste with salt 
and pepper. Simmer until chicken 
is tender and okra well cooked— 
about 2'’4 hours. Add water as 
needed during cooking. Serves 6. 
Add | cup diced celery, 2 cup 
cooked corn, 12 cups diced po- 
tatoes and | cup cooked rice. 
Cook rice separately and add to 
gumbo as it is served. 

Add | pint oysters or shrimp. 


CHICKEN NUT SOUP 


1 cup chopped celery 

4 cups chicken stock 

1 egg, beaten 

1 tablespoon flour 

1 cup milk 

Salt, Pepper 

¥’g cup ground nut meats 
Whipped cream, Minced parsley 


Cook celery in stock until ten- 
der. Combine egg, flour and milk 
and beat well. Add to stock 
gradually and cook for 5 minutes, 
stirring constantly. Season. Serve 
in soup bowls; sprinkle nut meats 


over top and_= garnish with 
whipped cream and parsley. 
Serves 6. 


Cook Y% cup sliced leek and 2 
tablespoons minced parsley with 
celery, strain if desired. 





Another of Alice’s “Beauti- 
ful soups” is chestnut purée 


CHICKEN TOMATO 
BOUILLON 


2 cups chicken stock or broth 
4 cups tomato juice 

Yq cup diced celery 

1 teaspoon chopped chives 

2 cloves 

Y% clove garlic 

1 teaspoon minced onion 

V> teaspoon salt 

1 teaspoon sugar 

Yo teaspoon Worcestershire sauce 
2 tablespoons beet juice 

1 tablespoon lemon juice 


Combine first 10 ingredients, 
heat to boiling and simmer 45 
minutes. Add beet juice and 
lemon juice. Stir well and strain. 
Serves 6 to 8. 
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BELGIUM CHICKEN 
SOUP 


1 4pound stewing chicken 
Yo lemon 

2 onions, 4 cloves 

VY cup diced celery 

3 leeks, minced 

Yo cup diced carrots 

1 tablespoon minced parsley 
1 sprig thyme, 1 bay leaf 
2 teaspoons salt 

Yq teaspoon pepper 

2 cups dry white wine 


Clean chicken, leaving it whole, 
*rub thoroughly with lemon and 
place in a large kettle. Add water 
to half cover chicken and heat 
to boiling. Peel onions, leaving 
them whole and insert 2 cloves 
in each onion; add to chicken 
with remaining ingredients. Cov- 
er kettle and simmer slowly until 
chicken is tender. When ready 
to serve, remove chicken from 
broth and carve it, placing the 
carved pieces in a soup tureen. 


. Cover with broth and garnish 


with sprigs of parsley. Serve at 
once. Serves 6 to 8. 


Chicken barley soup will go 
down in history as ““Mother’s 


own” if you but give it the 
chance 


CREAM OF CHICKEN 
SOUP 


3 tablespoons rice 

Yo cup diced celery 

3 cups hot chicken stock 

2 cups hot milk 

Salt and pepper 

Chopped parsley 

Cook rice and celery in stock un- 
til soft, drain and rub through 
sieve. Combine with milk and 
season to taste. Sprinkle with 
chopped parsley and serve hot. 
Serves 4 to 6. 


Use cream or evaporated milk in 


place of milk listed and add 1% 
cups minced, cooked chicken. 
Omit rice. Combine 3 table- 
spoons melted fat with 3 table- 
spoons flour, add stock and milk 
and cook until thickened, stir- 
ring constantly. Pour over | 
slightly beaten egg yolk, cook for 
] minute. Season. 

Combine 4 cups thin white sauce 
with 1% cups diced cooked 
chicken, heat to boiling. 


ALBUQUERQUE—Onmit rice. Cut 
1 chayote into small cubes, sauté 
in 2 tablespoons butter. Add to 
soup with | avocado, peeled and 
cut into small balls, and Y2 cup 
chopped ripe olives. 

Omit rice. Add Y cup cooked 
barley at serving time. 


Creamed soups are very 
simple to make with modern 
milk products 


SOUTHERN CHICKEN 
OYSTER GUMBO 


3-pound stewing chicken 
1 pound lean beef, cubed 
1 cup diced okra 

3 pints water 

2 dozen oysters 

2 teaspoons salt 

Yg teaspoon pepper 

1 onion, sliced 

1 tablespoon fat 

l’2 teaspoons filé 


Cut up chicken and cook with 
beef and okra in water. When 
a strong broth has been obtained 
and meat is tender, remove chick- 
en and cut meat from bones into 
small pieces and return to stock. 
Add oysters with their liquor and 
season to taste with salt, pepper 
and onion browned in fat. Cook 
until the edges of oysters curl. 
Add filé, mix thoroughly and 
serve immediately. Serves 8. 


TURKEY SOUP 


Bones and scraps of turkey 
1 quart cold water 

Yo cup chopped celery 

1 onion, sliced 

1 tablespoon fat 

1 tablespoon flour 

Dash mace 

Salt and pepper to taste 


1 cup cream or evaporated milk, 


scalded 


Place turkey scraps in a kettle 
and cover with cold water, add 
celery and onion and simmer 2 to 
3 hours. Strain. Melt fat, add 
flour and when smooth add to 
soup and cook until slightly 
thickened. Add mace, season 
with salt and pepper and simmer 
a few minutes longer. Add cream 
or evaporated milk and serve im- 
mediately. Serves 4 to 6. 
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DRIED PEA, 


BEAN SOUP 


1 pound navy beans 

1% pounds butt end of ham 
2 cups diced celery 

Y> cup chopped onion 

2 cups strained tomatoes 

2 teaspoons minced parsley 
Yo cup diced potatoes 

Salt and pepper 


Soak beans overnight in cold 
water to cover. Drain, cover with 
fresh boiling salted water and 
cook until almost soft. Wash 
ham, cover with cold water and 
boil until tender. Remove, skim 
fat from broth, add beans and 
other ingredients, and cook until 
potatoes are tender: Serves 6. 


DUTCH BEAN SOUP 


1 cup navy beans 

3 quarts water 

Salt and pepper 

1 small onion, grated 
1 cup thick sour cream 


Wash beans, cover with cold 
water and soak overnight. Drain 
and cook in water listed until 


they have the consistency of 


thick cream and have cooked 
down to 3 pints, add salt and 
pepper to taste and onion. Heat 
to boiling and add sour cream. 
Serve with croutons cut into 
square and diamond shapes. 
Serves 7. 


BEAN and LENTIL SOUPS 


BEAN PORRIDGE 


pint black beans 
tablespoons chopped onion 
stalks celery, chopped 
teaspoons salt 

cloves 

quarts cold water or soup stock 
hard-cooked egg yolk 

Yg teaspoon pepper 

Yo teaspoon dry mustard 

1 tablespoon flour 

1 tablespoon fat 
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Wash beans and soak overnight 
in water to cover. Drain and 
rinse. When ready to cook add 
onion, celery, salt and cloves, and 
cover with cold water or soup 
stock. Boil slowly until beans 
are soft. Rub through a strain- 
er. Add sufficient stock or water 
to make the consistency of a 
thick cream. Mash the egg yolk 
with pepper and mustard and 
stir into soup mixture. Cook flour 
and fat until a golden brown, 
thin with a little stock and stir 
into soup. Cook for 5 minutes, 
thinning with water if necessary. 


A teaspoon of cooking sherry may 
be added. Serves 6 to 8. 


“Some like it hot, some like 
it cold”—but we all enjoy 
it more with croutons 





BAKED BEAN SOUP 


3 slices bacon, diced 

2 cups baked or boiled beans 
4 cups cold water 

1 tablespoon flour ' 
1 tablespoon fat 
1 teaspoon salt 

Dash pepper 

Dash paprika 

Sauté bacon in a soup kettle. Add 
beans and cold water and cook 
until beans are soft, then rub 
through a strainer. Return to heat 
and add a little more water, if 
needed. Blend flour, fat, salt, 
pepper and paprika. Add to beans 
and cook 2 to 3 minutes stirring . 
constantly. Serves 4. 


TOMATO BEAN SOUP—Substi- 
tute canned tomatoes for half the 
water. 

CHILI SAUCE BEAN SOUP— 
Add 1 tablespoon chili sauce. 
Add % cup diced onion and % 
teaspoon celery salt. 





SOUTHERN BEAN 
SOUP 

1 cup dried beans 
Cold water | 
6 cups ham broth . 
1 cup chopped celery 
> onion, minced 
3 tablespoons fat . 
3 tablespoons flour 
Salt and pepper 
Lemon 
Hard-cooked eggs 
Cover beans with cold water and 
let stand overnight, or at least 6 
hours. Drain and add beans to 
ham broth. Add celery and on- 
ion and cook slowly until beans 
become soft. Strain; press beans 
through a sieve. If necessary, add 
more water in order to have 5 
cups' Of soup. Blend fat and 
fiour, salt and pepper; stir into 
hot bean broth slowly and sim- 
mer until thickened. Serve hot 
with slices of lemon and hard- 
cooked eggs. Serves 4 to 6. . 


34 


ee ee a ee 


Just a dash of paprika or 
cayenne gives cream of navy 
bean its party touch 


NAVY BEAN SOUP 


2 cups navy beans 

3 quarts water 

1 tablespoon minced onion 
Vo teaspoon celery salt 

2 teaspoons salt 

Ye teaspoon pepper 

Y% teaspoon mustard 

4 tablespoons butter 

4 tablespoons flour 

1 tablespoon minced parsley 


Soak beans in water to cover 
overnight. Drain. Add water 
listed, onion and celery salt and 
cook until beans are very soft. 
Press beans through a coarse 
Sieve, add salt, pepper and mus- 
tard. Melt butter, blend in flour 
and add to the bean mixture. 
Heat to boiling, stirring constant- 
ly and cook for 5 minutes. Serve 
garnished with parsley. Serves 8 


to 10. 


Omit butter and flour. Add 1 
pound smoked pork to soaked 
beans and proceed as above. 


LIMA BEAN SOUP—Use dried 
Lima beans instead of navy beans. 
Omit celery salt and mustard. 
Add '2 cup diced celery and a 
dash cayenne. 


CREAM OF NAVY 
BEAN SOUP 


Yo pound uncooked ham 
¥% cup finely chopped onions 
3 quarts boiling water 

1 pound navy beans 

12 teaspoons salt 

Dash pepper 

Yq bay leaf 

Dash cayenne 

1 tall can evaporated milk 


Cut ham into small bits. Cook 
slowly in soup kettle to .try out 
fat, then add onions and continue 
cooking 5 minutes. Add boiling 
water and beans which have been 
soaked several hours or overnight 
and drained. Season with salt, 
pepper, bay leaf and cayenne. 
Boil gently 3 to 4 hours. Add 
milk just before serving, 12 to 15. 


BLACK SOYBEAN 
SOUP 


2 cups black soybeans 

Yo cup diced celery 

2 quarts cold water 

1 small onion 

2 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Ye teaspoon pepper 

Y4 teaspoon dry mustard 
2 hard-cooked eggs, sliced 
1 lemon, cut into thin slices 
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Soak the beans overnight. Drain, 
add celery and cold water. Cook 
4 hours or until tender and rub 
through a strainer. Cut onion into 
thin slices and brown slightly in 
the butter; add flour, seasoning 
and bean purée. Reheat, strain 
and pour over eggs and lemon 
slices. Serves 8 to 10, 


BLACK BEAN SOUP 


2 cups black beans 

12 cups water 

Y% pound salt pork 

Ye pound diced lean beef 
1 carrot, diced 

3 small onions, minced 

3 cloves, “4 teaspoon mace 
Dash cayenne 

3 hard-cooked eggs, sliced 
1 lemon, sliced 

Y4 cup sherry 


Wash beans, pick over and soak 
overnight. Drain and add water 
listed, salt pork, beef, carrot, on- 
ions and seasonings. Cover and 
cook slowly for 3 hours, or until 
beans have become very soft. 
Remove meat and rub beans 
through a sieve. Place in a tureen, 
add sliced eggs, lemon, cooked 
meat and sherry. Serves 8 to 10. 
Omit mace. Add 34 cup diced 
celery, ¥2 cup cooked tomato 
and % teaspoon dry mustard 
when carrot is added. 





LENTIL SOUP 


2 cups lentils 

3 quarts cold water 

3 pounds brisket of beef or ham 
bone 

Yo cup diced celery 

1 small onion, sliced 

2 tablespoons fat 

2 tablespoons flour 

2 teaspoons salt 

Y4 teaspoon pepper 


Wash lentils and soak overnight 
in cold water. Drain, add cold 
water listed and beef or ham 
‘bone. Heat to boiling and sim- 
mer for 2 hours. Add celery and 
cook another 2 hours or until 
meat and lentils are tender. Re- 
move meat and skim fat from 
stock. Sauté onion in 2 table- 
spoons of fat. Add flour, salt and 
pepper, blend, add 1 cup stock 
gradually, cook until thick and 
smooth, then add to remainder 
of stock: Serve hot with cheese 
puffs. Serves 6 to 8. 

Add | cup strained tomatoes. 
Use 1 pound smoked sausage or 
end of a smoked tongue instead 
of beef or ham bone. 


Grandmother’s lentil soup 
with sliced frankfurters is as 
popular as ever 


DRIED PEA, BEAN AND LENTIL SOUPS 


GREEN KERN SOUP 


2 cups green kern 

2 cups boiling water 

1 teaspoon salt 

1 medium onion, minced 

1 slice garlic 

1 carrot, diced 

Pepper, 2 quarts soup stock 


Soak kern overnight. Drain, add 
water and salt and simmer until 
tender, 8 to 10 hours. Add onion, 
garlic, carrot and pepper at the 
end of 2 hours and add soup stock 
from time to time as the water 
evaporates. Serves 6. 

Green kern is unripe wheat. 


SCANDINAVIAN PEA 
SOUP 


2 cups dried yellow peas 

3 quarts water 

1 pound fresh (or slightly salted) 
pork 

2 teaspoons salt 

'Y4 teaspoon ginger 


Soak peas overnight, drain and 
add water listed. Heat to boiling 
and cook rapidly to loosen skins. 
Skim off skins as they rise to the 
surface. After 1 hour of rapid 
boiling, add pork and simmer for 
2 hours or until pork is tender. 
Add seasonings. Remove pork 
and serve separately. Serves 6. 





PUREE OF PEAS AND 
TOMATOES 


Yo pound yellow split peas 

i quart water 

2 cups fresh or canned tomatoes 
1 onion, sliced 

2 celery tops, 2 teaspoons salt 
Vg teaspoon pepper 

1 tablespoon flour 

1 tablespoon butter 


Soak peas in water overnight. 
Crain and add tomatoes, water, 
onion and celery tops. Cook until 
peas are tender. Force through a 
sieve. Season with salt and pep- 
per. Blend flour and butter to- 
gether, add to peas and cook 3 
minutes, stirring constantly. 
Serve garnished with a thin slice 
of tomato or lemon and a few 
cooked fresh peas if available. 
Serve with croutons. Serves 6. 


CREAM OF SPLIT PEA 
SOUP 


1 cup dried split peas 

2 quarts cold water 

Small piece fat salt pork 

Yo small onion 

4 tablespoons butter or other fat 

3 tablespoons flour 

1% teaspoons salt 

Vg teaspoon pepper 

2 cups milk or 1 cup evaporated 
milk diluted with 1 cup water 


Pick over peas, cover with cold 
water and soak overnight, drain. 
Add cold water, pork and onion. 
Simmer 4 hours, or until tender. 
Press through a sieve or potato 
ricer. Melt butter, add flour and 
stir to a smooth paste. Add pea 
pulp, salt, pepper and milk. If 
too thick, add more milk. Garnish 
with croutons and toasted almond 
slices. Serves 6 to 8. 

During the last hour of cooking 
add | cup chopped celery. 
LIMA BEAN—Use dried Lima 
beans instead of split peas. 





DRIED PEA SOUPS 


A bowl of steaming yellow 
split pea soup is a passport 
to childhood memories 


YELLOW SPLIT PEA 
SOUP 


2 cups yellow split peas 

2 pounds ham bone or smoked 
brisket of beef 

Thin slice garlic 

1 small onion, grated 

Yo cup diced celery 

3 quarts water 

Salt and pepper 


Fried croutons 


Soak peas overnight. Drain, place 
in kettle with ham bone, garlic, 
onion, celery and water. Simmer 
until tender, adding more water 
@s necessary. Remove ham bone 
and mash peas; season soup with 
Salt and pepper. Serve hot with 
fried croutons or pour over rye 
bread toast. Serves 8. 


OLD-FASHIONED 
SPLIT PEA SOUP 


2 to 3 pounds ham end 

1 carrot, scraped 

1 onion 

- 2 potatoes 

3 quarts boiling water 

1 cup split peas, soaked 12 hours 
2 tablespoons catchup 


Place ham, carrot, onion, whole 
potatoes and boiling water in a 
kettle. Boil 1 hour. Remove 
ham. Rub vegetables through a 
strainer. Skin ham and return to 
the stock with strained vege- 
tables. Add split peas and boil 
for | hour. Season with salt and 
pepper and add catchup. Remove 
ham and serve as the meat 
course. Thin soup with boiling 
water if too thick. Serves 6. 

Use Lima beans in place of split 
peas and add 3% cup diced celery. 


GREEN PEA SOUP 


1 cup dried whole green peas 

3 quarts water 

1 small pig’s foot 

Ys celery root, sliced 

1 leek, sliced 

1 onion, chopped 

1 strip bacon, chopped and broiled 
2 ounces smoked sausage, fried 
Pepper and salt 


Soak peas overnight in cold 
water. Cook in 3 quarts of fresh 
water with remaining ingredi- 


ents. When peas are tender re- 
move from heat and quickly add 
| cup of cold water. This helps 
to soften the skins. Purée every- 
thing except the pig’s foot and 
season with pepper and salt. This 
makes 4 servings. 

Add bacon and sausage after soup 
has been puréed. 


HOMINY SOUP 


2¥2 cups cooked hominy 
3 quarts soup stock, hot 
Yo teaspoon salt 

Dash pepper 

Grated cheese 


Combine hominy, soup stock, salt 
and pepper, heat to boiling and 
cook about 5 minutes. Serve with 
grated cheese. Serves 10. 
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MARROWFAT 
PEA SOUP 


2 cups dried marrowfat peas 
3 quarts water 

3-pound ham end 

Y4 cup diced celery 

1 small onion 

2 teaspoons salt 

Y4 teaspoon pepper 


Soak peas 12 hours. Drain. Com- 
bine with other ingredients and 
cook slowly 4 hours. Remove 
ham bone and dice | cup meat. 
Skim fat from soup and add ham. 
Serves 8 to 10. 


PEA-POD SOUP 


2 pounds fresh peas 

6 cups cold water 

1 teaspoon sugar 

2 teaspoons salt 

Y4 teaspoon pepper 
1¥%2 tablespoons butter 


Wash pea pods thoroughly. Shell 
peas and add pods to cold water. 
Heat to boiling and simmer about 
1 hour or until tender. Rub 
through a sieve. Cook peas in 
pod liquor until tender, 15 to 25 
minutes. Rub through a sieve; 
season with sugar, salt, pepper 
and butter. If very thick add ad- 
water, milk or cream. 
Serves 4. 
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si CHILLED and JELLIED SOUPS 


JELLIED BOUILLON 


1% tablespoons unflavored gelatin 

Yo cup cold water 

2 cups canned beef bouillon or 
Yo recipe Bouillon 

1 cup canned chicken bouillon 

1 onion, sliced 

1 small bunch parsley 

Yo teaspoon salt 

Dash pepper 

1 hard-cooked egg, sliced 


Soak gelatin in cold water 5 min- 
utes. Combine remaining ingredi- 
ents, except hard-cooked- egg. 
Heat to boiling point and simmer 
10 minutes, add gelatin and stir 
until dissolved. Let stand 5 min- 
utes, strain. Pour into bouillon 
cups and chill until firm. Just 
before serving draw a fork 
through the jelly to break it up. 
Place a slice of egg in each cup. 
Garnish with lemon wedges, 
catchup or horse-radish. Serves 6. 
Sprinkle finely chopped chives 
over jellied bouillon. 


Jellied consommé stored in 

a glass jar is ready at any 

time for its garnish of sliced 
stuffed olives 


JELLIED CONSOMME 


Yo recipe Consommeé 

3 tablespoons lemon juice 

Yo teaspoon Worcestershire sauce 
Dash cayenne 


Heat consommé to boiling. Add 
!emon_ juice, Worcestershire 
sauce and cayenne. Pour into a 
shallow dish and chill until firm. 
Cut into small cubes and serve 
in chilled bouillon cups. Garnish 
with chopped cold meat. Serves 6. 
Sprinkle sieved hard-cooked egg 
yolk over top. 


JELLIED VEAL CON- 
SOMME 
3 pounds veal knuckle or shin 


bones 
Necks and wings of 2 chickens 
3 quarts water 
1 tablespoon salt 
V4 %easpoon peppercorns 
3 stalks celery 
2 hay leaves 
2 sprigs thyme 
2 cloves 
1 onion 
Dash cayenne 
6 tablespoons minced pimiento 
6 tablespoons minced green pepper 





Wash bones and meat in running 
water. Place in a kettle with re- 
maining ingredients except pi- 
miento and green pepper. Cover 
and heat to boiling. Skim off any 
scum that rises. Simmer for 4 
hours. Strain through double 
thickness of cheesecloth. Chill 
until firm. Break up with a fork 
and serve in chilled bouillon cups 
garnished with pimiento in the 
center of the top of each cup 
surrounded by a ring of minced 
green pepper, Makes 2 quarts. 


JELLIED MADRILENE 
CONSOMME 


3 pints peeled diced tomatoes 

2 teaspoons chopped chives 

V4 small onion, chopped 

V4 cup chopped celery 

1 bay leaf, 2 cloves 

1 teaspoon sugar 

Shell and white of 1 egg 

1 teaspoon salt, 2 clove garlic 

12 pints strong chicken consommeé 

1 teaspoon tarragon vinegar 

Vo teaspoon Worcestershire sauce 

Dash cayenne 

2 tablespoons unflavored gelatin 
softened in 3 cup water 


Combine first 9 ingredients in a 
soup kettle and beat well with a 
wooden spoon rubbed with garlic. 
Heat to boiling point; reduce 
heat at once and simmer for 2 
hour. Strain through cheesecloth 
without pressure. Combine this 
with chicken consommé and heat; 
add remaining ingredients. A 
brilliant red color may be ob- 
tained by adding a little beet 
juice (obtained from steamed 
beets). Chill. Serve in bouillon 
cups topped with a thin slice of 
lemon and finely chopped parsley, 
or garnish with sliced ripe or 
pimiento stuffed olives, Serves 8. 
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CHILLED AND JELLIED SOUPS 


JELLIED BORSCH 


1 tablespoon unflavored gelatin 
4 tablespoons beet vinegar 

Yo clove garlic 

V4 cup minced celery leaves 
1 teaspoon salt 

Few grains cayenne 

Y4 teaspoon ginger 

1 recipe Consommeé, boiling 

2 cups minced pickled beets 
4 tablespoons lemon juice 

1 cup sour cream 

1 hard-cooked egg white, minced 
Paprika 


Soften gelatin in vinegar drained 
from beets, add garlic, celery 
leaves, salt, cayenne, ginger and 
boiling consommé and stir until 
dissolved. Cool for 30 minutes. 
Strain. Add beets, lemon juice 
and sour cream and mix well. 
Chill until firm. Serve in chilled 
bouillon cups garnished with 
minced egg white and paprika. 
Serves 6 to 8. 


CHILLED COURT 
BOUILLON 


2 cups Court Bouillon 

1 cup shredded cooked fish (pike, 
bass, trout or salmon) 

2 teaspoons grated onion 

Ys teaspoon salt 

Y4 teaspoon pepper 

Yo teaspoon Worcestershire sauce 

3 drops Tabasco sauce 

2 tablespoons lemon juice 

Watercress Cream Garnish 


Combine all ingredients except 
the garnish and chill until firm. 
Break up with a fork and serve 
in chilled bouillon cups. Garnish 
with watercress cream garnish. 
Serves 4. 


JELLIED—Soften 2 teaspoons 
unflavored gelatin in Y% cup of 
court bouillon 5 minutes. Heat 
remaining bouillon to boiling, add 
gelatin and stir until dissolved. 
Chill. Use shredded crab, lob- 
Ster or shrimp instead of fish. 


JELLIED CHICKEN 
BOUILLON 


1 tablespoon unflavored gelatin 
Y%4 cup cold water 

2 cups hot chicken stock 

1 tablespoon chopped parsley 


Soften gelatin in cold water for 
5 minutes. Add to hot stock and 
stir until dissolved. Season to 
taste with salt and add parsley. 
Chill. When firm cut in cubes or 
beat slightly with a fork. Serve 
in cold bouillon cups with lemon 
wedges. Makes 4 portions. 


CONTINENTAL SOUP 


1 cup water, Y2 cup sugar 
Peel of 2 oranges, chopped 
Peel of 2 lemons, chopped 
l cup rum, “3 cup kirsch 
1’¥3 cups milk 

*4 cup lemon juice 

1’2 cups orange juice 


Boil water and sugar together 
until sugar is dissolved. Add 
Orange and lemon pee! and let 
stand 10 minutes. Strain. Add 
remaining ingredients and allow 
to stand 3 hours before serving. 
Strain and serve cold. Serves 8. 
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ICED ORANGE BOUIL.- 
LON 


2 tablespoons unflavored gelatin 

2 tablespoons water 

3 cups orange juice 

%4 cup sugar 

2 tablespoons lime or lemon juice 
6 oranges 

2 tablespoons sweet cordial 


Soak gelatin in water for 5 min- 
utes. Heat | cup orange juice. 
add gelatin and stir until dis- 
solved. Stir in sugar and strain. 
Add remaining orange juice (2 
cups) and lime or lemon juice. 
Chill. When mixture begins to 
congeal beat with a rotary beat- 
er. Do this several times during 
the chilling process. Cut oranges . 
in halves and scoop out the pulp, 
chopping it fine; combine with 
orange gelatin, and add cordial. 
When ready to serve, beat thor- 
oughly. Serve in bouillon cups 
garnished with orange sections 
and sprigs of mint. Serves.12. 


Or mold each cup separate- 
ly with its own slice of lemon 
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. Vo cup cold water paprika, Serves 6. CRANBERRY SOUP 

ee Minced parsley 

“py Lemon slices or whipped cream 1Y2 cups grapefruit juice 
4 . NORWEGIAN FRUIT 1/2 cups sweetened cranberry juice — 
mt Cook tomatoes, water, sugar, on- SOUP oe aS: 

~ 1 Mix juices thoroughly; chill. Serve — 
5 ion, cloves, lemon juice and salt , i 

Se | _ 3 tablespoons quick-cooking garnished with whipped sweet or — 

ae together for 20 minutes. Strain tapi * 

gk pioca clabbered cream. Serves 4 to 6. 

oe" through a fine sieve. When 3 cups water 

pa. strained, there should be 3 cups 4 tablespoons sugar 

a of juice. Soak gelatin for 5 min- Ye teaspoon salt WINE SOUP 

ae utes in cold water and then dis- 2 cup cooked raisins ¥, Boel 

ae iui Y, ked pitted prunes vc Binge, agape ge 

| solve in hot tomato juice. Pour 2 cup cooked pitted p 3 quarts water . 

a into a large bowl and chill. When ~ 2 tablespoons lemon juice 1 cup seedless raisins y 

a - ready to serve, force the jelly © Cook tapioca and water together 1 cup sugar ‘ f 

i through a ricer, or break up with in a double boiler until transpar- 2 stick cinnamon ¢ 

oR a fork. Serve in bouillon cups ent. Add remaining ingredients “4 ‘uP citron, minced 
and. garnish with finely minced — and-cook for an additional 5 min- 1 pint grape wine or rary 

parsley and a slice of lemon or utes. Serve hot or cold with a Soak barley in “water overnight. 

Wd teaspoon of whipped cream. fruit sauce. Serves 6. Boil for’) hour or until tender; 

o - Serves 6 to 8. Use 1 cup crushed lingonberries, add raisins, sugar, citron and cin- 
on Use 4 cups canned tomato juice strawberries, gooseberries or cur- _namon. Cook 30 minutes longer. 
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JELLIED CITRUS 
JUICE 


1 package lemon gelatin 
34 cup boiling water 


Yq cup lime juice 


1 cup grapefruit juice 
V4 cup orange juice 
4 orange cups 


4 thin slices lemon 


Dissolve gelatin in boiling water. 


Cool just to room temperature 
and add fruit juices. 
firm. Break up with a fork and 
fill chilled orange cups or sherbet 
glasses. Garnish with lemon. 
Serve with Julienne Toast, for 4. 


JELLIED TOMATO 
SOUP 


* 4 cups canned tomatoes 


1 cup water 

3 teaspoons sugar 

1 small onion, sliced 

3 cloves 

1 tablespoon lemon juice 

1 teaspoon salt 

1Y2 tablespoons unflavored gelatin 


> Mistead of tomatoes and water. 
a Omit sugar and add 1 teaspoon 


Chill until . 


JELLIED TOMATO 
BOUILLON 


1 package lemon gelatin 

2 cups boiling tomato juice 
1 teaspoon salt 

Y4 teaspoon paprika 

1 teaspoon onion juice 


Dissolve gelatin in tomato juice, 
add remaining ingredients and 
pour into a pan to a thickness of 
1 inch. Chill until firm. Cut into 
cubes and serve cold, in bouillon 
cups. Serves 3.’ 


CHILLED TOMATO 
BOUILLON 


2 cups tomato juice 

2 cups beef stock 

Vo teaspoon salt 

Y4 teaspoon pepper 

Y4 teaspoon sugar : 
Whipped cream, Paprika 


Combine ingredients except 


cream and paprika, heat to boil- 
ing and cook for 5 minutes. Chill , 


and serve cold, garnished with 
whipped cream and a dash of 


rants instead of raisins and 


Omit lemon juice with 
| gooseberries. 


prunes. 
currants 





CHILLED AND JELLIED SOUPS 


BUTTERMILK SOUP — 


1 quart buttermilk : 

1 teaspoon salt 

1 teaspoon sugar 

1 tablespoon prepared mustard — 

1 tablespoon minced dill pickle 

Yo pound shrimp, cooked, cleaned — 
and chopped 

Vo cup diced cucumber 


Combine ingredients in the order : 


listed and mix thoroughly. Serve 


cold. Serves 6. 


CITRUS BUTTER- 
MILK SOUP 


1 cup orange juice 

4 teaspoon grated orange rind 
Y4 cup sugar 

3 cups buttermilk “* 
Chill all ingredients, combine and 
beat together for several minutes. 
Serve immediately. Serves 6. 

Use pineapple juice instead of 
orange juice and add 2 table- 
spoons lemon juice. 


GRAPEFRUIT AND 


“Add grape wine or sherry and | 


cook 5 minutes longer. Chill be- 
fore serving. Serves 8 to 10. 








a 





i 


~~ 


~sommeée and | can water. 


SOUPS FROM CANS 


Since the majority of canned 
soups on the market are con- 
densed it is wise to read the la- 
bel and make certain of the cor- 
rect dilution to make. Water, 
milk, evaporated milk (diluted or 
not as desired), cream or stock 
may be used for diluting. 

The use of the can as a measure 
for diluting is especially conven- 
ient and has the advantage of 
rinsing out any remaining soup 
in the can. In the following reci- 
pes that list | or 2 cans of water, 
milk, etc., the condensed soup 
can is the measure indicated. 


FOUNDATION 


1 CAN CONDENSED CLAM 
CHOWDER 


Heat and add any of the following 
combinations. If ready-to-use 
soups are used omit water, milk 
or cream listed. 


BISQUE OF TOMATO AND 
CLAM—1 can condensed toma- 
to soup. Heat to boiling and add 
to 2 cans hot milk. Serve im- 
mediately. 


CLAM CHOWDER BISQUE—1 
can condensed chicken gumbo 
soup and 2 cans milk. Heat just 
to boiling. 

CLAM CHOWDER, DINNER 
STYLE—1 can condensed con- 
Heat 
to boiling. 

CREOLE MANHATTAN—1! can 
condensed chicken gumbo soup 
and 1 can evaporated milk or 
cream. Heat just to boiling. 


FOUNDATION 


1 CAN CONDENSED CREAM 
OF MUSHROOM SOUP 


Add any of the following com- 
binations. If ready-to-use soups 
are used omit water, milk or 
cream listed, 


} 


JIFFY SOUPS 


CHICKEN AND CREAM OF 
MUSHROOM—| can condensed 
chicken soup and | can water. 
Heat to boiling. 


CREAM OF CORN AND MUSH- 
ROOM—Simmer 2 cup whole 
kernel corn in 2 tablespoons but- 
ter for 5 minutes. Add to soup 
with | can water, heat to boil- 
ing and serve garnished with 
chopped pimiento. 


CREAM OF MUSHROOM AND 
PEA—J| can condensed pea soup 
and 2 cans water. Heat to boil- 
ing and serve garnished with 
chopped’ mint leaves. 


LOBSTER SUPREME—| can con- 
densed asparagus soup, | can 
cream and | (7-ounce) can lob- 
ster meat. Heat to boiling and 
add 3 tablespoons sherry. 


FOUNDATION 


1 CAN CONDENSED 
CHICKEN SOUP 


Add any of the following combi- 
nations. If ready-to-use soups 
are used omit water, milk or 
cream listed. 
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CHICKEN CELERY—1] can con- 
densed celery soup, 2 can each 
of water and milk. Heat to boil- 
ing. Top with minced parsley. 


CHICKEN CUCUMBER SU- 
PREME—1 cup puréed cooked 
cucumber and 1 _ tablespoon 


cream. Heat to boiling and pour 
over 2 beaten egg yolks. Season 
with salt and pepper, heat to 
boiling and serve immediately. 


FOUNDATION 


1 CAN CONDENSED 
OXTAIL SOUP 


Heat and add any of the follow- 
ing combinations. |f ready-to-use 
soups are used omit water listed. 


IN-A-JIFFY OXTAIL—1! can 
water. Simmer for 15 minutes 
and add | teaspoon Worcester- 
shire sauce and 1 tablespoon 
lemon juice. 


SUNDAY SUPPER—J] can con- 
densed pea soup, | can condensed 
bean-with-bacon soup and 3 cans 
water. Heat to boiling and sim- 
mer 3 to 5 minutes. 


A fortifying soup, as clam 
chowder bisque, is no trou- 
ble at all made the jiffy way 
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FOUNDATION 


1 CAN CONDENSED 
VEGETABLE SOUP 


Add any of the following combi- 
mations. If ready-to-use soups 
are used omit water or milk listed. 


CHICKEN VEGETABLE—1 can 
condensed chicken soup and | 
can water. Heat to boiling. 


PEASANT VEGETABLE—| can 
condensed pea soup. Heat to 
boiling and add 1 can water and 
3% cup milk. Heat. Do not boil. 


VEGETABLE POTAGE—I can 
condensed pea soup and 1 can 
condensed tomato soup. Heat to 
boiling, add to 2 cans hot milk 
and serve immediately. 


FOUNDATION 
1 CAN CONDENSED 
PEA SOUP 

Heat and add any of the follow- 
ing combinations. If ready-to-use 
soups are used omit water, milk 
or cream listed. 

BISQUE OF PEA WITH BEAN— 
1 can condensed bean-with-bacon 
soup, | can each of water and 
milk. Heat to boiling and serve 
with sautéed sliced frankfurters. 


HUNTER’S—1 can _ condensed 
tomato soup, | can condensed 
Scotch broth and 2 cans water. 
Heat to boiling and simmer 3 to 
5 minutes. 


MOCK LOBSTER BISQUE—| 
can condensed tomato soup. Heat 
to boiling and add to | can hot 
cream and 34 cup shredded lob- 
ster meat. Heat just to boiling 
and serve immediately. 


MOCK TURTLE WITH PEA— 
1 can condensed mock turtle 
soup and 2 cans water. Heat 
to boiling, add 1 tablespoon 
sherry and serve immediately. 


PEA SOUP WITH FRANKFURT- 
ERS—Cook | frankfurter, sliced, 
and % cup diced onion in 1 





tablespoon butter until lightly 
browned. Add soup and 1 can 
milk and heat to boiling. 


PEPPER POT POTAGE—JI can 
condensed ‘tomato soup and | 
can condensed pepper pot soup. 
Heat to boiling,.add to 2 cans 
hot milk and serve immediately. 


PHILADELPHIA—1! can con- 
densed pepper pot soup and Z 
cans water. Heat to boiling. 


PUREE MONGOL—! can con- 
densed tomato soup and 2 cans 
water. Heat to boiling. Add “% 
cup shredded uncooked carrots. 
Heat for | minute and serve im- 
mediately. 


TRIANGLE—1| can _ condensed 
tomato soup, | can condensed 
bean-with-bacon soup and 3 cans 
water. Heat to boiling and sim- 
mer 3 to 5 minutes. 


FOUNDATION 
1 CAN CONDENSED 
TOMATO SOUP 
Heat and add any of the follow- 
ing combinations. If ready-to-use 
soups are used omit water, milk 
or cream listed. 


CHICKEN TOMATO—2 cans 
condensed chicken soup, heat to 
boiling. Heat 1 can cream or 
milk and 1 can water and pour 
soup into milk mixture. Serve 
immediately. 


DESERT CRAB MEAT—! can 
condensed pea soup, | can con- 
densed bouillon, 2 cans water, 
1% cups shredded crab meat. 
Heat to boiling, remove from 
heat and season with sherry. 


EASY FISH—1 can water, | tea- 
spoon minced onion. Heat to 
boiling, add Y2 cup flaked salmon 
and | tablespoon butter. Retfeet 
and serve. 

MADRILENE—1 can condensed 
chicken broth and 2 cans water. 
Strain and heat to boiling. 


JIFFY SOUPS 


QUICK CREAM OF TOMATO— 
Pour hot tomato soup into 2 cups 
hot evaporated milk, stirring con- 
stantly. Serve immediately. 


SOUTHERN TOMATO—Heat 1 
can condensed chicken gumbo 
soup. Heat | can milk and ] 
can water together, combine mix- 
tures and serve immediately. 


TOMATO CELERY BISQUE — 
] can condensed celery soup. 
Heat to boiling and add to ’ can 
hot milk. Serve immediately. 


TOMATO CONSOMME DE 
LUXE—1 can condensed con- 
sommé and 2 cans water. Heat 
to boiling. Garnish with whipped 
cream and chopped parsley. 


TOMATO FISH CHOWDER — 
1 can condensed clam chowder. 
Heat to boiling Add 1 can 
water to 144 cups flaked cooked 
fish, heat to boiling, remove from 
heat and let stand 5 to 10 min- 
utes. Add soup mixture to 1 can 
hot milk, stirring constantly; add 
fish mixture and heat 3 to 4 min- 
utes to blend flavors. 


TOMATO WITH PEANUT BUT- 
TER—1'% cans water, Ye cup 
peanut butter, | slice onion, % 
teaspoon salt and dash pepper. 
Heat in double boiler for 15 
minutes, stirring occasionally. 
Remove onion and beat mixture 
with an egg beater. : 


TOMATO PEPPER POTAGE—1 
can condensed pepper pot soup. 
Heat to boiling and add to 2 
cans hot milk. Le 
TOMATO AND’ VEGETABLE 
BEEF—1 can condensed veg- 
etable beef soup and 2 cans wa- 
ter. Heat to boiling. 

TUNA. BISQUE—! can con- 
densed pea soup, 2 cups rich milk 
or cream and | (7-ounce) can 
tuna, shredded. If desired, add 2 
tablespoons sherry just before 
serving. 
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SOUP ACCESSORIES 


The hostess with a fine repertory of soup accessories will 
have these at her finger tips: Toasted animals of thin 
sliced bread cut with cookie cutters; balls of crackers, 
egg. cheese, marrow, ‘rice, noodles, potato or spinach; 
stars of noodle dough, baked or fried; croutons cut or 
rolled; as well as sticks of toast, noodle or cheese 



















TOASTED SOUP 
RINGS 


' Bread, Melted butter 


Salt, Cayenne 


Slice bread 4 inch thick, remove 
crusts and dip into melted butter. 
Cut into rings with a doughnut 
cutter. Cut some slices into long 
narrow strips. Season with salt 
and cayenne and brown in a mod- 
erate oven (350°F.). Insert 2 or 
3 narrow strips through rings and 
serve hot with soup. 


TOAST ANIMALS 


Slice bread % inch thick. Cut 
into animal shapes, using various 
shaped cookie cutters. Toast. 


Cut them and toast them 
serve them with soup 
for baby and me 


and 


BREAD STICKS 


4 tablespoons shortening 

1/2 tablespoons sugar 

1 cup scalded milk 

Vo teaspoon salt 

1 yeast cake softened in 4 cup 
lukewarm water 

1 egg, separated 

3¥2 cups sifted flour 


Add shortening and sugar to milk. 
Cool to lukewarm, add salt, soft- 
ened yeast, beaten egg white and 
flour. Knead and let rise until 
doubled in’ bulk. Shape into 
sticks about the size of a lead 
pencil. Place 12 inches apart 
on a baking sheet, brush with 
beaten egg yolk and sprinkle with 
Caraway or poppy seeds, if de- 
sired. Let rise until doubled in 
bulk, place in a hot. oven (400° 
F.) and bake 10 minutes. Reduce 
heat to moderate (350°F.) and 
continue baking until sticks be- 
come dry and crisp. Makes about 
4 dozen sticks. 


TOASTED CHEESE 
STICKS 
Cut bread into slices Y% inch 


thick, cut into strips Y2 inch wide 
and 4 inches long, spread with 
butter and then with a thick 
coating of grated cheese. Place 
in moderate oven (350°F.) or 
under broiler to brown. Serve hot 
with soup. Crackers may be used 
instead of bread strips. 





SOUP ACCESSORIES 


CROUTONS 

Cut dry bread into slices about 
Y3 inch thick and remove all 
crust. Spread generously with 
butter, cut into cubes and bake 
in moderate oven (350°F.) until 
delicately browned. If preferred, 
these cubes of bread may be fried 
in hot deep fat or sautéed in just 
enough fat to keep them from 
burning. Put into soup at time 
of serving, or serve in a separate 
dish. White, rye or whole-wheat 
bread may be used. 

MOCK ALMONDS—tThese are 


merely croutons shaped to repre- 
sent almonds. 


JULIENNE TOAST 


Cut crusts of bread into match- 
like pieces. Place in a moderate 
oven (350°F.) to brown. Turn 
frequently so bread toasts evenly 
on all sides. 


MELBA TOAST | 


Cut bread into Y-inch slices, 


place on baking sheet and toast 


in slow oven (300°F.) 10 to 15° 


minutes, or until evenly browned 
and crisp. Turn bread several 
times during toasting process. 


EGG BALLS 


4 hard-cooked egg yolks 
1 teaspoon salt 

> teaspoon pepper 

1 egg, well beaten, Flour 


Mash yolks to a smooth e, 
add salt, pepper and other egg. 
Shape into tiny balls, roll in flour 
and sauté until lightly browned. 


. They may be.made some time be- 
\fore needed. Add to soup before 


serving. Makes 20 small balls. 

Mash egg yolks to a paste, season 
and mix with uncooked egg yolk. 
Form into small balls. Roll them 
in the uncooked egg white, then 
in flour and poach in hot water. 





CRACKER BALLS 


1 egg, slightly beaten 

2 tablespoons butter, melted 
1 tablespoon milk 

Y4 teaspoon salt 

Yo cup cracker crumbs 


Combine egg and butter, add re- 
maining ingredients and mix 
thoroughly. Shape into tiny balls 
and let stand to expand. Drop 
into boiling soup 15 minutes be- 
fore serving. Makes 12 balls. 


CHEESE BALLS 


Y4 cup butter 

Yo cup boiling water 

34 cup flour 

V4 teaspoon salt 

Dash cayenne 

_ Dash paprika 

3 egas 

Y4 cup grated American cheese 


Combine butter and water, cook 
for 2 minutes, add flour and sea- 
sonings and boil until mixture 
forms a mass in the center of the 
nano slightly, add unbeaten 
eggs | at a time, beating well 
after each addition. Add cheese 
and drop froma teaspoon 
hot fat. Drain ca... imme- 
diately. Makes 22 dozen balls. 
CHEESE PUFFS—Fold % cup 
grated cheese, | tablespoon flour, 
Y4 teaspoon salt and dash paprika 
into 2 beaten egg whites, shape, 
roll in crumbs and fry. 


into , 


MARROW BALLS 


2 tablespoons melted marrow 
1 egg, well beaten 

Y4 teaspoon salt 

Dash pepper 

Dash paprika 

Yo cup soft bread crumbs 


Strain melted marrow. through 
cheesecloth, beat until creamy 
and add beaten egg. Season with 
salt, pepper and paprika, add 
bread crumbs and form into 
balls the size of marbles. Poach 
balls in boiling water and add to 
soup when serving. Makes 42. 
LIVER BALLS—Omit marrow. 
Add 2 cup ground fresh liver, 2 
teaspoon minced onion and | tea- 
spoon minced parsley. Form into 
tiny balls, add to hot soup and 
cook 10 minutes. 


RICE BALLS 


1 cup cold cooked rice 

2 tablespoons flour 

1 egg, slightly beaten 

Y4 teaspoon salt 

Dash cayenne 

Dash nutmeg 

1 teaspoon grated lemon rind 


'1 teaspoon minced parsley 


Rub rice through a sieve, add re- 
maining ingredients, mix thor- 
oughly and form into balls the 
size of marbles. Cook in boiling 
salted water un aa become 


firm on the outsic “pe 18. 





Cheese toast and stuffed 
celery are tempters for 
everyone 


SOUP WITH BALLS 


3 pounds soup meat 

2 quarts water 

Yo teaspoon salt 

1 cup sifted flour 

2 tablespoons butter 

4 eggs, slightly beaten 
Yo cup milk 


Place soup meat in kettle, add 
water, season to taste and cook 
slowly for several hours. One-half 
hour before serving, make soup 
balls as follows: combine salt and 
flour and cut in butter. Add eggs, 
stir in milk, using only enough to 
make a drop batter. Drop by 
spoonfuls into boiling hot broth 
and cook for 10 minutes. Serve 
in hot soup at once. Serves 6. 


SPINACH BALLS 


1 cup cooked seasoned spinach 
1 cup fine bread crumbs 
1 egg white 


Chop spinach very fine. Add 
crumbs and just enough egg 
white to moisten. Add more sea- 
soning, if necessary. Let stand 
15 minutes to stiffen, then shape 
into balls the size of marbles. 
Add to soup 5 minutes before 


ready to serve. Makes about 20. 











CUSTARD ROYALE 


2 egg yolks, slightly beaten 
1 egg, slightly beaten 

Yo cup beef stock 

Ye teaspoon salt — 

Dash pepper 

Few grains cayenne 


Combine ingredients in the order 
fisted. Pour mixture into a shal- 
low pan or dish so that the cus- 
tard will be about 2 inch deep. 


- Set in pan of hot water and bake 


in moderate oven (350°F.) until 
firm. The custard should set 
without bubbling and without 
forming a brown crust on top. 
When cold cut into fancy shapes 
with vegetable cutter. 
in placing these in the soup so 
that they will not break. When 
used in consommé, the name 
“Consommé Royale” is given to 
the soup. 

Follow method above using | egg, 
2 tablespoons milk, cream or con- 
sommé and ' teaspoon salt. 


VEGETABLE CUBES—Add 2 


Cup pea purée and dash each of 


celery salt and nutmeg. 


PATE A CHOUX 


1 teaspoon butter 

2Ye teaspoons milk 
Y4 cup sifted flour 
Salt 
1 egg 


Heat butter and milk together. 
When at the boiling point, add 
flour and few grains of salt, stir- 
ring constantly. Remove from 
heat, add unbeaten egg and beat 
until thoroughly mixed. When 
cool, drop small pieces from the 
tip of a teaspoon into hot deep 
fat (365°F.). When brown and 


crisp, drain on absorbent paper. 
_ Two tablespoons grated Parmesan 

_ cheese may be added. Makes* 
_ about 1 dozen. 





Use care , 


FRITTER BEANS 


1 egg, well beaten 

2 tablespoons milk or water 
34 teaspoon salt 

Yo cup flour | 


Combine ingredients in the order 
listed. Pour through a colander 
or pastry tube into hot deep fat 
(370°F.) and fry until brown. 
Drain and serve in hot soup. 


FARINA FLOATS 


1 tablespoon butter 
1 cup hot milk 

Yo cup farina 

2 eggs, separated 
Vo teaspoon salt 
Dash pepper 


Combine butter and milk in top 
cf double boiler, add farina grad- 
wally and stir until thick and 
smooth. Cool; add egg yolks, salt 
and pepper; fold in stiffly beaten 
egg whites. Shape into balls the 
size »f marbles, drop into boil- 
ing saup and boil 10 minutes. 
They will triple in size and float. 
Makes about 50 balls. 
ALMOND FARINA FLOATS— 
Add Y% cup grated almonds to 
mixture just before forming into 
balls. 


CALF’S LIVER 
DUMPLINGS 


Vo pound calf’s liver 

1 cup bread or cracker crumbs 
1 cup milk or water 

1 egg, slightly beaten 

1 teaspoon salt 

Vo teaspoon grated onion 

Ye teaspoon pepper 

Yo teaspoon grated lemon rind 


Skin liver and remove tough fiber. 
Chop fine. Cook crumbs and‘ milk 
or water together to a paste. Add 
remaining ingredients, mix well 
and form into balls the size of 
marbles. Drop into boiling soup 
and cook inutes. Serves 4. 





SOUP ACCESSORIES 


CHICKEN LIVER 
DUMPLINGS 


2 chicken livers, mashed fine 

1 tablespoon minced pareny 

1 teaspoon salt 

Ye teaspoon pepper 

1 teaspoon onion juice 

2 egas, well beaten 

2, cup sifted flour (about) 

2 cups Chicken Broth 

Mix all ingredients thoroughly, 
except broth, using enough flour 
to make a stiff batter. Heat 
broth to boiling point, drop tea- 
spoons of the batter into the 
broth and boil, covered, about 4 
minutes, Serves 4. 


DUMPLINGS 


2 cups sifted flour 

1% teaspoons baking powder 

% teaspoon salt 

1 tablespoon butter 

% cup milk (about) 

Sift flour, baking powder and 
salt into a bowl. Add butter and 
work in with pastry blender or a 
fork. Add sufficient milk to 
make a stiff batter. Turn out on 
floured board and roll about %& 
inch thick. Cut into small 
squares, drop into hot soup, cover 
closely and cook for 20 to 25 


‘minutes. Cooking utensil must al- 


ways have a tight-fitting cover 
or dumplings will be heavy. 
Makes 22 dozen. 


FLUFFY DUMPLINGS—lIncrease — 
baking powder to 4 teaspoons, 


beat 1 egg with milk “ae 
crease butter to 3 tablespoon 


RIVEL SOUP 


2 cups sifted 
Ye..teaspoon 


1 , well beaten 

6 cups chicken or beef broth 
Combine flour, salt and beaten 
egg and blend until mixture is 
crumbly. Pour into boiling broth, 
and cook 10 minutes. Serves 8. 
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SOUP ACCESSORIES 


ITALIAN POTATO 
DUMPLINGS 


‘1 cup mashed potatoes 

12 tablespoons olive or salad oil 

1 egg yolk 

2 tablespoons grated Parmesan 
cheese 

Dash nutmeg 

¥4 teaspoon salt 


Combine all ingredients. Mix 
thoroughly; sprinkle flour on pas- 
try board and place long strips 
(about Y% inch in diameter) of 
the potato mixture on it. Roll 
Strips carefully in flour, cut into 
Y2-inch pieces and round into 
balls. Fry in hot deep fat (365° 
to 380°F.) until brown, drain 
well and serve in very hot beef 
or veal broth. Serves 6. 


NOODLES FOR SOUP 


1 egg 
Ye teaspoon salt 
1 cup flour (about) 


Beat egg, add salt and as much 
flour as can be worked into egg 
to make a very stiff dough. Knead 
3 minutes, cover and let stand 
30 minutes. Roll paper-thin and 
Spread on cloth to dry. Roll 
loosely like a jelly roll and cut 
across into %-inch strips. Unroll 
and allow to dry thoroughly. Cook 
in boiling soup until tender, about 
15 to 20 minutes. Makes 134 
cups cut noodles. 


NOODLE PUFFS—Ro)!| dough out 
and let stand until almost dry, 
fold\dough®in half, cut through 
double thickness using a very 
small cookie cutter or a floured 
thimble. Pressyedges so that they 
stick together. Fry in hot deep 
fat (360° to 370°F.) until a 
golden brown, about 2 minutes. 
These should puff like little 
balls. Add to soup or broth. 
Makes 4 dozen puffs, 

Cut dough into tiny fancy shapes 
as Stars, circles, etc. 





TOMATO CUBES 


1 cup tomato purée 

1 bay leaf 

Dash Tabasco sauce 

Y4 teaspoon salt 

2 egg whites, stiffly beaten 


Cook first 4 ingredients together 
until reduced to 2 cup. Strain, 
fold in egg whites and pour into 
shallow pan to a thickness of 4 
inch. Place in pan of water and 
bake in moderate oven (350°F ) 
until firm, about 10 minutes. Cool 
and cut into cubes or fancy 
shapes with vegetable cutters. 
Add to soup just before serving. 
Makes about 12 cubes. 


PARSLEY OR WATER- 
CRESS CREAM 
GARNISH 


Y2 cup heavy cream, whipped 
4 tablespoons minced parsley or 
watercress 


Whip cream until stiff, folde in 
minced parsley or watercress. 
Serve as a garnish for, soups. 

SALTED WHIPPED CREAM— 


Add..Ye»teaspoon salt to cream 
before whipping 


Grated cheese may”be folded into 


whipped cream, ‘ 


47 es 


A stack of pretzels in a 

ring of filled sliced dills 

accompanies the soup most 
gallantly 


CHICKEN FORCE- 
MEAT 


2 breasts chicken (uncooked) 

V2 teaspoon salt 

¥Y4 teaspoon pepper 

1 cup dry bread crumbs 

1 cup milk, Ye teaspoon mace 

3 tablespoons butter or other fat 
2 egg whites 


Chop chicken, pound and rub 
through a purée-sieve. There 
should be a cup of meat, Add salt 
and pepper. Boil bread crumbs 
(no crusts), milk and mace to- 
gether for 10 minutes, or until 
cooked to a smooth paste. Re- 
move from heat, add butter, sea- 
soned meat and well-beaten egg 
whites. Stir until all ingredients 
blend. Shape into small balls and 
cook in soup. Makes 36. 

Use dark meat instead of light 
and the egg yolks instead of egg 
whites. Chicken livers also may 
be used for forcemeat. 


FISH FORCEMEAT—Remove 
skin, fat and bone from any kind | 
of mild-flavored fish. Pound, 
Strain, use | cup fish and pro- 
ceed as for chicken forcemeat. 


A pastry tube and some 

cream cheese on wafers and 

potato chips make charming 

hurry-up accessories for 
dinner 


GARNISHES FOR 
SOUPS 


Bacon and Onions—Add chopped 
crisp bacon and onions browned 
in bacon fat to tomato, celery or 
bean soup. 

Cheese—Sprinkle grated cheese 
over chowders. 
Croutons—Sprinkle over any kind 
of soup. 

Frankfurter Slices—Slice frank- 
furter crosswise into Y-inch 
slices. Brown in fat. Serve on 
top of soup. Especially delicious 
‘with pea, bean, tomato, celery or 
asparagus soup. 

Lemon Slices—Cut lemon very 
thin and float slices on top of 
consommé or clam chowder. 
Macaroni Rings—Cut cooked 
macaroni into thin slices, making 
tiny rings, and sprinkle over soup 
or chowder, 





Olive Rings—Slice stuffed olives 
very thin and serve as a garnish 
for jellied consommé. 


Popped Corn—Sprinkle buttered 
popcorn over corn, pea or tomato 
soup. 

Salami Slices—Cut salami slices 
into thin strips about Y-inch 
wide. Place in the soup about 
10 minutes before serving. Adds 
good flavor to pea, bean, tomato, 
celery or aSparagus soup. 
Sautéed Banana Slices—Cut 
banana into '-inch slices and 
sauté in butter until tender. 
Serve 3 or 4 in chicken soup. 
Shredded Almonds and Cereal 
Flakes—Sauté shredded almonds 
in butter. Add cereal flakes and 
blend. Add to tomato, celery or 
chicken soup just before serving. 


Toasted Almonds—Sprinkle 
shredded almonds in cream soups. 
Whipped Cream—Serve slightly 
salted whipped cream in cream 
soups and sprinkle with paprika 
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SOUP ACCESSURIES 


or top with a tiny sprig of par- 
sley or a bit of pimiento cut in 
an attractive shape. 

Whipped Avocado—Cut avocado 
pear into small pieces. Press 
through a sieve and beat with an 
egg beater until the consistency 
of whipped cream. Serve | tea- 
spoon in clear consommé. 


OYSTER FORCEMEAT 


12 oysters 

2 cups dry bread crumbs 

3 tablespoons butter or other fat 
1 teaspoon salt, Few grains cayenne 
1 teaspoon minced parsley 

1 teaspoon lemon juice 

3 tablespoons oyster juice 

2 egg yolks; 1 egg, slightly beaten 
2 tablespoons water, Bread crumbs 


ine and add bread 
crumbs, butter, salt, cayenne, 
minced parsley, lemon _ juice, 
oyster juice, egg yolks and dash 
of nutmeg. Pound to a smooth 
paste and rub through a purée- 
sieve. Add more salt if necessary. 
Form into balls, dip into beaten 
egg diluted with water, then. into 
bread crumbs and fry in hot deep 
fat (370°F.) or dip balls in di- 
luted egg only and brown in a 
moderate oven (350°F.). 

QUENELLES—These are made 
by forcing forcemeat through a 
pastry bag and tube into boiling 
water or stock. They are used to 
garnish entrées as well as soups. 


Chop oysters f 
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PIMIENTO SOUP 
CREAM 


2 canned pimientos 

Vo cup heavy cream, whipped 
2 tablespoons egg white 

Dash salt 


Drain pimientas and wipe dry; 
force through a sieve to make 2 
tablespoons purée. Beat cream 
until stiff, add egg white, beat- 
en stiff, and salt. Fold in purée. 
Serve a small amount on soup. 
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